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SAAS 


Provides radical reduction of time for processing 
cured and smoked meats 


PRESCO FLASH CURE 


Eliminates curing room—saves cooler space 


Reduces handling and labor costs 


Packers carry only current production inventory, thus 
reducing inventory risks and capital requirements 


Finished products are of fine quality, have excellent 
color fixation, longer shelf life, superior tenderness 


PRESCO FLASH CURE 
is one of the many products for meat processing developed in our research laboratories 


PRESERVALINE.. won or PRESCO propucts 


MANUFACTURING COMPANY 
FLEMINGTON + NEW JERSEY 


Since 1877 
CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 12 








EXPELLERS 
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Over 800 Anderson Expellers, the most reliable and 
economical equipment of its type today, ride herd 
with packers and renderers! These efficient ma- 
chines accomplish real savings in both time and 
money for packers and renderers. Continuous in 
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Swift & C ss 
General Rendering Company 
“ Oscar Mayer & Company - 
Notional By-Products Company 
- Armour & Company 
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Gold Kist Poultry Growers Association 
Cudahy Packing Company 
Darling & Company 


_ Wilson & Company 
_ California Rendering Company 


Hygrade Food Products, Incorporated 
Consolidated Rendering Company 


Rath Packing Company 


Milwaukee Tallow & Grease Company 


~ €apitol Packing Company 


Mutval Rendering Company 
Canada Packers Limited 
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ackers and Renderers 


operation, they increase production while reducing 
labor costs. Such results plus their overwhelming 
acceptance make them the ideal machine to help 


you “ride herd” on your rendering operation. Your 


letter brings complete details, 


Schl 

John Reardon 
E. Kahns Sons Comper 
C. W. Swingle& Company 
Neuhoff Brothers Packing Company 
Lincoln Farm Products Company 
Lynchburg Rendering Company 
Stadler Products Company 


Western California Products Company ie ae 


' Utah By-Produets Company — 
Houston Packing Company 
Wilsil, Limited .... and many other 


leading plants which space does not f 


permit us to list : 4 
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ANDERSON'S 
CRACKLING 
EXPELLER 
CATALOG gives 
complete informa- 
tion on the crack« 
ling machines 
preferred by 
your industry. 
Send for your com- 
plimentary copy 
today. 


The V. D. Anderson Company 


division of International Basic Economy Corporation 
1965 WEST 96TH STREET * CLEVELAND 2, OHIO 
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THROW AWAY THOSE WOODEN BRINE BARRELS! 






solid savings 
you can 
make now 
wrth 


REINFORCED 
5” Floor Clearance........ $119.00 


bad ARG bi 
72” Floor Clearance....$125.00 


MEAT BINS BY GOODYEAR! et O.8. Akron, Oho 


approved by the Meat Inspection Division of the U. S. Department of Agriculture and the American Meat Institute 


Photo courtesy 
John Krauss, Inc., 
New York 




















SAVE MONEY! Reinforced pias- 

tic méat Bins cost you only 
half as much as other approved 
containers, cost far less to 
maintain. 


SAVE WEIGHT! Weighing with 

base only 130 Ibs. — 15 as 
much as metal bins—these new 
bins hold 3000 pounds. 





Built for rugged use, Goodyear press-molded meat bins are made of fiberglass impregnated with polyester resin, 
overlapped at the corners for double strength against bumps and knocks. The upper rim is also reinforced with a 
braided fiberglass “rope” that has the strength of 100 glass fishing rods. Interior smoothness is assured by a silken, 
fine-texture fiberglass mat. All of these materials become one integral unit under extreme heat and pressure in a 
giant 700-ton press which imparts tremendous structural strength and high resistance to impact. The result: a light- 
weight, long-lasting, moistureproof and easy-to-clean container that meets all government regulations. 


MORE INFORMATION is yours for the asking. Write: Goodyear Aircraft Corporation, Dept. 916QN, Akron 15, Ohio. 


LIGHTWEIGHT MEAT BINS BY 


GOODFYEAR 


Plants in Akron, Ohio, and Litchfield Park, Arizona 
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DEXTER (5 Ruse — 
The Right Knife CUTLERY | OWISIONEL 


15 W. Huron St., Chicago 10, Ill. 
Telephone: WHitehall 4-3380 





CONTENTS 


Curing an Inequity 

USDA should abandon plan to impose 
‘prompt payment” rule on all buyers of live- 
stock and, instead, should restore freedom 
of contract and buying and selling flexibility 


News of the Industry 


What's happening in Washington, the state 
capitals and North, East, West and South of 


Kg : importance to the meat industry. 
Ley Anniversary Theme Builds Sales 
Med Appeal of ‘‘old tyme’’ is used on packages 


and in advertising and demonstrations to in- 
crease sales of ““Kayem” natural casing frank- 


’ furts by 30 per cent. 
New Preservative for Sausage 
Rutgers tests indicate use of product length- 


ens shelf life of frankfurts significantly. 


Changing Market for Lard 
Price becomes more stable as fat finds new 
outlet in shortening manufacture, but value 


is lower in relation to other pork products. 


Recent Meat Industry Research 

Scientist A. M. Pearson describes and ana- 
lyzes results of research in U. S. and abroad. 
on Dexter and Russell, top brands in cut- Market Summaries 
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For day-in, day-out use, Dexters and Rus- Classified Advertising 


: : : Where to look when you want to find a job, 
sells lighten every packing house job. If hire an employe, acquire or sell a plant or 
you use boners, stickers, skinners, butcher obtain good used equipment. 


knives, steels or cleavers, you'll do a better, 


Top packing house men know and depend 
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BONE OUT 


MIX & COOL GRIND 


he proof of the process 
is in the 


...and all these 6 major packers are profiting with Liquiflow* 


Seitz Packing Company. Traffic Manager, Ted Hoch- 
enauer reports, “Our Liquiflow installation enables us 
to pre-cool all our long-haul beef trucks and rail cars. 
It’s easy now to pull down truck temperatures from 90°, 
for instance, to 0° in five minutes instead of four hours. 
Result—beef arrives at destination with less shrinkage, 
improved bloom.” Seitz’s successful CO. operation is a 
result of close teamwork between Liquid Carbonic and 
Seitz technical engineers. 


George A. Hormel & Company. “Carbon dioxide has been 
established as an effective method of animal immobili- 
zation,” states L. W. Murphy, Research Project Leader. 
“And Liquiflow—adapted to our own CO, process— 
serves efficiently for variable daily runs in all the 
slaughtering plants of Geo. A. Hormel & Co.” One hun- 
dred supply depots throughout the country assure you 
of a Liquiflow supply that is never more than a day away. 


Hygrade Food Products Corporation. “Liquiflow is ideal 
for variable processed meat plant loads,” says William E. 
Dillon, General Manager of Hygrade’s Fulton Street 
Plant in Chicago. “It also eliminates post-mixing refrig- 
eration... saves hours... is nice and white!” 


Mickelberry’s Sausage Company. Harold T. Crosby, 
Purchasing Agent, states: “The use of liquid carbon di- 
oxide from our Liquiflow installation improves the bloom 


SQUID CARBONIC 
povsion or GENERAL DYNAMICS 


RIL 9, 196 


185 South LaSalle Street, Chicago 3, Illinois 


In Canada: Liquid Carbonic Canadian Corporation, Ltd., 
Montreal 9, Quebec 
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and minimizes the color degradation of our fresh pork 
sausage, thereby substantially increasing shelf life.” 


Riverside Foods. «we ada liquid CO, to our meat dur- 
ing cut-mixing and vacuum-mixing,” states Melvin 
Rosenthal, Vice President. ‘‘Results are better yield and 
higher quality in the products we make.” 


Fred Dold & Sons Packing Company. Mr. Dold reports: 
“We find all of our fresh meat items stay fresher, have 
improved bloom, when we cool our route trucks with 
CO,. Our Liquiflow installation enables us to bring 
down 35-ft. trailers to zero degrees in four to five min- 
utes on the hottest summer days!” Whether you ship 
by truck or rail car, CO, insures meat bloom... and 
profits—even on those ninety-degree-plus days! 


So many Meat success stories are Liquid Carbonic- 
engineered because Liquiflow is flexible enough to adapt 
to any production system—easily, quickly, profitably. 


*Registered trade-mark of Liquid Carbonic’s low-pressure liquid CO2 





GENERAL DYNAMICS, Liquid Carbonic Division, Dept. NP, 
135 S. LaSalle St., Chicago 3, Ill. 


Please send us more information about COs applications for 
meat. We are interested in the following applications: 
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Company. 
Address 











Zone State 





28 On oe ge oe ae ee om oe oe ee en em ow awh 











MODEL NO. 48 
Capacity—1,200 Ibs. 


Equipped with 
threaded drain hole 
and stainless steel 


STANcase 


STAINLESS STEEL 


EQUIPMENT | 








Overall 
Dimensions 


$414” long x 32” 
wide x 38” high 


Sanitary STAINLESS STEEL TRUCKS 


FULLY APPROVED BY HEALTH AUTHORITIES 


In addition to Model No. 48 illustrated, there are other STANcase 
STAINLESS STEEL TRUCKS with capacities of 2,000 Ibs., 800 Ibs., 
500 Ibs., and 225 Ibs. All are ruggedly constructed for /ong-life 
service; inside surfaces are polished and seamless; corners are gener- 
ously rounded; maintained sparklingly clean and sanitary with mini- 
mum labor. Specifications for component parts are of highest quality. 


WRITE FOR CATALOG 
Manufactured by 


THE STANDARD CASING CO., Inc. 32:72 %; 
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Kadison Laboratories, Inc. 19 
Koch Equipment Co. .... 32 
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Liquid Carbonics Division, 
General Dynamics 


Morrell & Co., John 
Neatway Products, Inc. .. 


Packers Development Co. 34 
Paterson Parchment 
Paper Company 
Preservaline Manufacturing 
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Russell Harrington Cutlery 
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Sanfax Company, The .... 47 
Sioux City Dressed Pork, 
NIGR secs sctlesscbebstesdinceele 30 
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Union Carbide Corporation, 
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Visking Company, 
Division of Union Carbide 
Corporation 


Wilson & Company, Inc. 24 





ADVERTISING DEPARTMENT 
WILLIAM K. MURRAY, Advertising Manager 


CHARLES W. REYNOLDS 


JOHN W. DUNNING 


B. W. WEBB 
MARY JABSEN, Production Manager 


New York Office 


ROBERT T. WALKER and GARDINER L. WINKLE, 
527 Madison Avenue (22) Tel. Eldorado 5-6663 
Southeastern Representative: EDWARD M. BUCK 
P. O. Box 171, St. Petersburg, Florida 
West Coast Representatives: McDONALD-THOMPSON 


Dallas: 2727 Oak Lawn Ave. (19) 
Denver: 620 Sherman St., (3)0 


Houston: 
Los Angeles: 
San Francisco: 


3217 Montrose Blvd., (6) 
3727 W. 6th St., (5) 
625 Market St., (5) 


Seattle: 1008 Western Ave., (4) 
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5 Transform burdensome lard into a high profit, fast 
s : he ee eS selling item? Exactly! Neatway has a unique plan 
iY — — that already has for other packers. 

The Neatway Plan actually capitalizes on the 
trend toward vegetable shortenings . . . turns the 
low price of lard and huge supply to your advantage. 
The new Neatway approach to marketing lard 
accomplishes the seemingly impossible very simply. 

The Plan calls for a slight change in your product. 
This is so subtle it entails hardly any extra time or 














a : { expense. Yet, it enables you to change your pack- 
* ae : : £ aging, labeling, and merchandising approach. 
5 Belli —}——— —_ Neatway’s transparent plastic packaging then lets 
; —— the shortening-buying public compare your product 
6 ‘ A . .. see its goodness and purity. The result? Expe- 
: rience proves this Plan can actually triple your sales 
> ’ 5 of lard . . . double the profit on every pound. 
pee t) Let us show you how Neatway can turn your lard 
34 4 into a high profit, high selling product. Write for 
full information today. 
a 
ing NEATWAY— The RIGHT WAY To Build Profits 
over 
ry 
a 
oe ’ —-——————~—~—, 
. 47 ae ‘ } : | 
: : 
of ie Vil inne NEATWAY PRODUCTS, INC. | 
a : ww m . Dept. M-F, 2845 Harriet Avenue, Minneapolis, Minnesota | 
. 10 ' e. g j I would like complete information on the Neatway ! 
ee ' : Plan for improving sales and profits. 
’ cP Pes | ’ NAME | 
oo. ‘ ieee %, CoMPANY ! 
STREET t 
ation, I 
City AND STATE I 
26-27 : Fos essen nen is sen ae i en ete cen estes ce peer eesiniencaminitindeaeal 
; (oxelahe-Wial-1e- meni 
Fosta Tuf-Flex 
rbide 
26-27 
ic. 24 
NNING 
NKLE, 
-6663 


Neatway Containers are made of durable Fosta Tuf-Flex, 
@ product of Foster Grant Co., Inc., Leominster, Mass. 
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WHAT / THINGS 
HAPPENED RECENTLY AT 
FRICK COMPANY* 

IN WAYNESBORO, PENNA. 


7 important things for 


...and you: 


1, First of all, on a foundation of our 107 years’ 
experience, Our new management has established a 
growth policy that stresses new product develop- 
ment, quality control, and expansion of field services. 


2. New branch offices are being opened and the 
sales-engineering staffs of existing branches as well 
as of the home office are being increased. 


3. Acompressor of new design is being developed. 
This, like our current dependable line, will handle 
a variety of refrigerants such as Freon, ammonia, 
propane, butane and carbon dioxide. 


4, A new circulating system using refrigerated sea 
water has been introduced to commercial fishing 
fleets, at a saving to boat owners. 


5. Completely insulated Shell-Ice makers have 
been “packaged” for convenient field installation. 


6. Service to the growing poultry industry has been 
highlighted by our new counter-flow-continuous 


poultry chiller, which uses refrigerated water in- 
stead of ice. 


7. As part of the growth policy, we are increasing 
the number of Frick distributors. Some of our dis- 
tributors have been with us 50 years. 


All of which indicates one thing: Frick is “‘on the 3 


move!” If you're passing through Waynesboro this 


summer, stop in and see for yourself; you'll be able 7 
to enjoy our remodeled and air conditioned offices. 7 


FRICK COMPANY 


Waynesboro, Penna. 


*Pioneers in dependability since 1853: air conditioning, refrigerating, ice making 


and quick freezing equipment, power farming machinery and portable sawmills. 
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you can't 
match the power 
of nature... 





NOTHING MATCHES THE 
SELLING POWER OF SAUSAGE 





J IN NATURAL CASINGS 
DEWIED is the place you should come for all your 

¥: natural casing requirements. We are processors and 
selectors of hog, sheep and beef casings of all types— 

een regular or sewed. We furnish casings in regular 

us pack or pre-flushed in plastic bags for easier handling. 

in- We control every step of processing, grading, 
selection and manufacturing in our own plants, so 

ing : we can assure you of getting better quality and at 

dis- 7 money-saving prices. 

: We have a plant or delivery depot near you, ready 

che : to serve you. Even a single order will help you 

this : see why sausage plants everywhere are so pleased with 

able © Dewied service that we are becoming America’s 

ices. F 


fastest growing supplier of fine natural sausage casings. 


Your inquiry would be appreciated. 





Main Office: P. O. Box 562, Sacramento, California 
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Go 


Formal 


USE OUR TAILOR-MADE BAGS 


.. Yes! We tailor-make COTTON BAGS 
to make your sausage sell faster. Our Art 
Department will design a COTTON 
SAUSAGE BAG with Eye-Appeal and 
Sell-Appeal. Then, give you the fastest 
service available! 

If you want the FINEST quality 
COTTON SAUSAGE BAGS con- 
tact our Sales Department by 
mail! 


Lana 


BAG COMPANY 


POST OFFICE BOX 1052 HOUSTON, TEXAS PHONE WAlnut 3-7618 








PROVISIONER 
“APPROVED” 
BOOKS 


The books listed below are se. 
lected from a number of sources, 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and by-products; hog 
slaughter; inedible rendering, 
peneesssae: lard rendering; trac 
stallations; curing; smoking and 
sausage manufacture. 
Price 


FREEZING OF PRECOOKED 
AND PREPARED FOODS 


This ge volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech. 
nologists, quality control people, 
packers, home economists and res- 
taurateurs. Book is devoted exclu- 
sively to the production, freezing, 
packaging and marketing of baked 
oods, precooked and prepared foods. 
rice $10.00 


FREEZING PRESERVATION OF FOODS 
Covers all frozen foods comprehen- 
sively. Includes principles of r a 
eration, storage, quick freezin: 
aging materials and pro >lems; 
8 ic comment on LA eg 
freezing of meats, — 
items. Complete iscussion through 
marketing, cooking, serving, 
perenaes. 31 pr oo 282 oma 

ond pages. 


A meeies 8 work on rawstock 

for leather, cove oe akeoff, curing, 

shipping and handling of hides and 

kins; jane subjects are discussed 

kinghouse hide op- 

tanners, kers 

on lectures spon- 

sored by National Hide Association. 
Jacobsen we ig Co. 


MEAT PACKING PLANT 
SUPERINTENDEN: 
General summ of plant operations 
in’ Institute books on 


not covered in 

specific subj plant lo 

cations, construction, maintenance, 

power plant, refrigeration, insurance, 
ion controls, personnel controls, 

incentive plans, time keeping, on 


Secon FOR A 
MEAT P CKING 
Designed primarily for smaller firms 
have -_ nating: sock m — 
aa visions. Discusses uses 


of accounting in management, cost | 
fir ig, accounting for sales. 


PORK OPERATIONS 


A technical description of all 
operations from ae 
cutting, — ? 


d, casing 
— Institute of Meat Pac 


eee eee eseesecceses eeeeeeee 
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Thor 


Everything you want in 
Pneumatic Animal Stunners... 


ama mw! 


Humane society officials have enthusiastically ap- 
proved the new Thor model CG2 Animal Stunner. 
Lowest operating cost... fast, positive action. 
Only five working parts. Completely automatic 
with no cartridges or reloading. Savings of 
thousands of dollars per year have been re- 
ported. Negligible operating costs ... your first 
investment is your only investment. Thor de- 
veloped the air-powered animal stunner in 
cooperation with meat industry veterans. To 

see the Thor Animal Stunner in action con- 

tact your Thor factory representative. Thor 


Power Tool Company, Aurora, Illinois. 
Branches in all principal cities. 
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Which state has the largest farms? 
While the state of Texas has far and away the most 
farms, it is the state of Arizona which wins the laurels 
for having the biggest farms; average acreage — 
a whopping 3,833.7 each. Next: Which country 
produces the most livestock? 


Who’s the largest exclusive meat casing manufacturer? 
Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 

only business! Satisfying your casing requirements 

is Tee-Pak’s only aim! 


= 


Tee-Pak, Ine. ; Chicago - San Francisco 
Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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Curing An Inequity 


We are happy that the U. S. Department of 
Agriculture has extended to April 20 the 
time in which it will receive comments on its 
proposed “prompt payment” amendment to 
the regulations under the Packers and Stock- 
yards Act. It will be even more satisfying if 
the Department recognizes the strong and al- 
most universal opposition to the proposal 
that exists among meat packers and withdraws 
its ill-advised amendment. 

The Provisioner shares the view of many 
that the existence of a reasonable interval be- 
tween the acquisition of livestock and the pay- 
ment therefore is scarcely illegal; that the 
government has no authority to establish cred- 
it terms between buyers and sellers of any 
kind, and that for the USDA to do so consti- 
tutes unlawful interference with the right to 
make private contracts. 

The proposed amendment is an attempt to 
rectify an inequity—the requirement by which 
market agencies (and those packers who must 
buy all or most of their livestock at public 
stockyards) must pay for their purchases 
within 24 hours—by making the inequity ap- 
ply universally. 

We suggest that it would be more appropri- 
ate to attack the trouble directly. In doing so 
the USDA would recognize that under today’s 
system of distribution, in which much meat is 
sold by such far-flung and complex organiza- 
tions as chain stores and other mass retailers, 
and meat packers, producers and feeders find 
it necessary to employ new marketing meth- 
ods and make novel arrangements with each 
other to supply their needs and insure the 
continuity of their operations, the distribution 
credit interval must inevitably be longer and 
the need for flexibility in terms is greater, 
than was true 25 years ago. 

Freedom of contract should be restored for 
all, and it should be made possible for pro- 
ducers and/or feeders, meat packers and re- 
tailers to share the burden of the lengthened 
credit interval instead of imposing it, as is 
Sometimes done now, on the meat packer 
alone. 

We do not know whether contract emanci- 
pation and the establishment of conditions 
permitting such “sharing” can be accomplished 
under the Packers and Stockyards Act. We 
believe it should be done, however, without 
jeopardizing the producer’s ability to obtain 
the proceeds of his sale within a reasonable 
Period, and without affecting the fiduciary 
responsibility of the market agencies. 





News and Views 





Officers, Directors and committee members of the National 


Independent Meat Packers Association will “matriculate” a 
day early at NIMPA’s 19th annual meeting, set for Thursday 
through Sunday, May 12-15, at the Ambassador Hotel, At- 
lantic City, N. J. “Study to prosper” is the theme of the con- 
vention. The NIMPA leaders will assemble at 2 p.m. Wednes- 
day to be briefed on legislative developments by association 
president John Krauss of John Krauss, Inc., Jamaica, N. Y., 
general counsel Edwin Pewett and executive director John A. 
Killick. At 3 p.m., the group will break up into separate meet- 
ings of the beef and hides, pork, sausage and industrial rela- 
tions committees, NIMPA Accounting Conference and board 
of trustees of the Wilbur LaRoe Jr. Memorial Foundation. 
The legislative committee and market practices committee 
will have meetings at 9 a.m. Thursday. 

The convention will open formally with a general session 
Thursday afternoon. Also planned are Friday morning region- 
al meetings, with state associations particularly invited, for 
discussions of regional problems; a number of “seminars,” 
also on Friday morning, with experts present for consultation 
on individual problems; general sessions on Friday afternoon 
and Saturday morning, and a big cocktail party and reception 
Saturday evening. Exhibits will close late Saturday afternoon. 


New York Bills relating to meat inspection, humane slaughter 


and tagging of meat derived from hormone-fed livestock died 
late last week as the state legislature adjourned. The bills 
were opposed by the New York State Meat Packers Associa- 
tion, Inc., which said they would create further duplication 
of state agency functions and inject even more confusion into 
an already-chaotic regulatory picture. The association has 
been invited by state officials and legislators to submit its own 
proposal for a workable and equitable program to the 1961 
session of the legislature. Headed by association president 
Jerome B. Harrison of C. A. Durr Packing Co., Inc., Utica, 
the group’s executive committee will meet April 18 at the 
Hotel Teneyck in Albany to begin drafting a bill to establish 
a uniform, compulsory, state-wide, state-paid inspection sys- 
tem under a single agency. Dr. William J. Ronan, secretary 
to the governor, and Milton Musicus, administrative assistant, 
informed association leaders at a recent meeting that the ad- 
ministration will welcome the group’s efforts to eliminate 
duplication and wasteful practices in the present voluntary 
program and also feels that inspection should be uniform and 
mandatory. The association was represented at the meeting in 
the state capitol by Harrison, general counsel J. L. Deutsch 
and executive secretary Abe Kramer. 


A One-Year extension of the effective date of the Food Ad- 


ditives Amendment was granted this week by the Food and 
Drug Administration for several more substances, including 
hydrolyzed animal and vegetable fat in livestock and poultry 
feed in amounts up to 12.5 per cent and sodium nitrite in 
canned pet food containing fish and/or meat, limited to 20 
parts per million. 


‘‘Kansas Meat Packer of the Year” is E. E. Fanestil, presi- 


dent of Fanestil Packing Co., Inc., Emporia. He received the 
award from Lieut. Gov. Joseph W. Henkle, sr., of Kansas on 
April 3 at the fourth annual meeting of the Kansas Indepen- 
dent Meat Packers Association in Emporia. Fanestil was 
chosen by his competitors for the award because of his 
success and progress in developing the Emporia firm into one 
of the largest independent packing companies in Kansas. His 
brother, Carl L., was elected KIMPA president for 1960-61. 


30 per cent expansion in 

sales volume for natural 

casing frankfurts during 
a recent promotion is a record 
of which Frank Monkiewicz, 
sales manager of K. Monkie- 
wicz, Chelsea, Mass. is proud. 
As he puts it, “To increase ton- 
nage for the higher-priced 
natural casing product in this 
day of the skinless frankfurt— 
which we also make—is a real 
achievement.” 

The occasion was the cele- 
bration of the firm’s 25th an- 
niversary last summer and 
fall. The success of the cam- 
paign kas convinced manage- 
ment that it can be repeated 
since it is felt that each year 
will add impact to the basic 
theme of “old tyme” goodness 
used in the promotion. In the 
1959 campaign the Chelsea 
firm capitalized on its reputa- 
tion for quality products and on the nostalgia many 
feel toward the “good old days.” 

A reconstructed horse-drawn butcher wagon, such 
as company founder K. Monkiewicz used in 1908, was 
the key element in the visual phase of the merchandis- 
ing program. A local auto body shop built an authentic 
old wagon and painted it to feature the theme, “Kayem” 
(the firm’s brand name) “Old Tyme Frankfurts.” The 
driver, who was dressed in a striped shirt and straw 
hat, drove the horse-drawn unit to retail outlets. At 
his stops he distributed coupons good for a 10¢ discount 
in purchasing “Old Tyme” frankfurts. 

The novelty of the wagon created such demand from 
local retailers who wanted a store visit that manage- 
ment supplemented it with a 1925 Chevrolet sport 
coupe in running condition. The back of the car car- 
ried a sign, “Kayem Old Tyme Frankfurts.” 

Discount coupons passed out by the drivers appealed 
to consumers and dealers. In addition to building the 
retailer’s volume in a well-advertised item, the coupon 
paid him a liberal 2¢ for handling. The coupons were 
only good for the purchase of the promoted product, 
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“Old Tyme" 
Theme 
Sells 

More 


Franks 





TOP: Two-tone top for 10-Ib. bulk frankfurt carton empha- § 
sizes the theme of old time goodness and features a pic: 
ture of the founder’s butcher wagon. BOTTOM: General 
view of processing room. Scale in foréground is used to 
weigh all products before and between different opera- 
tions. Note platforms on cook tanks (left) swing up when 
not in use to provide space and ease cleaning operation. 


according to sales manager Frank Monkiewicz. 

The company conducted an extensive advertising 
campaign in many local newspapers to support the 
program. Full page ads were used to announce the al- 
rival of the Kayem wagon with the “Old Tyme” frank- 
furts in each town. The firm has state wide distribution. 

A full-page ad that appeared in the September 16 is- 
sue of the Chelsea Record featured a drawing of an 
old time barber shop quartet, with striped shirts, stiff 
collars and mustaches, harmonizing on: “Don’t Miss It 
... Old Tyme Days in Chelsea.” A picture of the 
wagon appeared in the center of the page. The caption 
said that this was the type of wagon the founder had 
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used when he operated a butcher shop, and that original 
formula with its old time goodness was still being em- 
ployed to manufacture product in a modern sausage 
kitchen. Other copy said that the wagon would be in 
Chelsea on Thursday, Friday and Saturday and in- 
vited consumers to bring their youngsters to see it. 

The theme of goodness was stressed also in the copy 
under the brand name saying that “Kayem Old Tyme 
Franks have been manufactured in Chelsea since horse- 
and-wagon days. Kayem feels that you should know 
of its fine reputation and that is why we are taking 
time and effort to promote these excellently flavored 
and nutritious frankfurts.” 

A bottom strip on the page featured the firm’s line of 
sliced luncheon meats. 

A new 10-lb. bulk box was designed for the promo- 
tion. The telescope top, printed in two-tone blue, fea- 
tured a picture of the wagon with a butcher weighing 
a strand of linked sausage. Box top copy says that the 
sausage are “Old Tyme” frankfurts in natural casings. 

The firm enclosed 10 printed parchment wrapping 


—<— 


cael 


OLD TIME butcher wagon was rebuilt by an auto body 
repair shop as effective symbol in anniversary campaign. 


sheets in each carton of bulk product. This was done 
for two reasons, says Frank Monkiewicz. First, wrapping 
the product in the sheets was reminiscent of older 
methods of packaging. Second, the printed sheets re- 
peated the sales message. The sheet’s picture of the 
butcher-wagon tied the product to the bulk carton and 
newspaper advertising and provided positive identifi- 
cation for the firm’s product in the consumer’s kitchen. 

The basic theme of old time goodness was repeated 
under the headline, “What better test of quality than 
time.” The wrapper message ended with a guarantee 
to refund the purchase price if the consumer was not 
entirely satisfied. 

Point-of-sale banners using the leadin, “We Feature,” 
and repeating the basic anniversary theme, were dis- 
tributed to retailers. 

In the promotion the firm employed a movable booth 
decorated in the carnival spirit with cut-outs of danc- 
ing couples in Polish costume. (An illustration of a 
dancing couple is used for identification on consumer 
packages of sliced luncheon meats. The firm packages 
14 different items in oval and loaf shapes.) This booth 
contains a rotating grill for heating samples for store 
demonstrations. 

During the campaign the volume for each sales 
toute was plotted on a special contest chart. This pro- 
vided each salesman with an indication of his own 
Performance and introduced a competitive element. 
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PARTIAL DISPLAY of firm's line which features authentic 
Polish type sausage in bulk and link form, and American 
type product which is put up in self-service packages: 


Because of careful planning by sales management, 
which includes Frank Monkiewicz, Anthony Monkie- 
wicz, assistant sales manager, and Walter Monkiewicz, 
credit and office manager, the sales drive proved high- 
ly successful. 

Success is part of the tradition of the sausage kitchen. 
Kasimir (Charles) Monkiewicz served his apprentice- 
ship with a master sausage maker in Warsaw and ar- 
rived in Chelsea after the city’s great fire in 1908. He 
opened a meat market, produced his own sausage and 
peddled his products from door to door with a horse- 
drawn wagon. He opened a sausage kitchen featuring 
two products, kielbasa and kiszka, in 1934. This opera- 
tion grew from a one-man shop with a one-truck de- 
livery fleet to the present stature of a plant employ- 
ing 60 people and occupying one-third of a city block 
in Chelsea. The firm produces over 30 kinds of sausage 
and cooked loaves. Besides the original two Polish 
specialties, the kitchen also makes head cheese, which 
is hand-chopped and stuffed into hog stomachs, and 
Kiendziuki, also stuffed into hog stomachs and smoked. 
Kiszka is made from groats, liver, rinds and blood and 
is stuffed into beef middles. 

Unusual products featured by the kitchen include 
kielbasy and pizza loaves which are baked in 5-lb. 
size in an Advance oven and sold for slicing at the 
retail level. Both have won good acceptance among 
the trade. 

The firm’s modern and well-lighted sausage manu- 
facturing room is laid out for straight processing flow. 
One section served by the continuous overhead rail 
houses the emulsion preparing equipment. Meat is 
ground with an Enterprise grinder and the ground meat 
is batched with a rail scale into stainless steel platter 
buckets in which it is moved to the Buffalo silent 
cutter. The emulsion is emptied into St. John stainless 
steel charging buckets with a capacity of 600 lbs. The 
dollied buckets are moved to one of the three Boss 
600-lb. stuffers and hoisted for unloading. 

Each stuffer has a stainless steel stuffing table. 
While much of the firm’s sausage is made in natural 
casings, it does have two Linker Machines for produc- 
ing skinless frankfurts. 

One novel feature here is that the planks on which 
the workers stand are hinged to the stuffing table so 
that they can be raised to a vertical position when 
not in use. This not only clears some space, but also 
makes it easier to keep the table area clean. Employes 
who work on their feet sometimes cushion themselves 
from contact with the floor or hard platform with old 
shipping cartons; the wooden planks used at the Chel- 
sea plant are easier on the feet than concrete, says Ray 
Monkiewicz, general manager. 

Cages of product are moved from the stuffing 


[Continued on page 33] 
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Use of New Preservative 


in Sausage Emulsion 


Prolongs Salable Life 


of Frankfurters 


NEW preservative with a 
A wide antimicrobial spectrum 

greatly increases the shelf life 
of frankfurts which have been proc- 
essed properly. It has been tested in 
the food science department of Rut- 
gers University, and in these tests, 
frankfurts with the preservative 
achieved a salable shelf life of over 
30 days, while the control sausage 
without the preservative showed 
signs of microbial growth after two 
weeks of storage under identical 
conditions. 

The new preservative, developed 
by Chemo Puro Manufacturing 
Corp., is furnished to the industry 
by Preservaline Manufacturing Co., 
which holds the exclusive sales 
rights under the brand name Presco 
Chemocide PK. 

The antimicrobial spectrum of the 
product includes molds, yeasts and 
bacteria which frequently plague 
processed linked products during 
the summer months. The new bac- 
tericide prolongs the time required 
for these surface contaminants to 
develop. Table I shows the concen- 
tration of PK needed to inhibit var- 
ious spoilage organisms. 

The product consists of propyl 
esters of p-Hydroxybenzoic acid 
listed in the U. S. Pharmacopoeia 
as propyl parabens. 

In evaluating the preservative as 
a surface bactericide which is ap- 
proved by the FDA at a 0.1 per cent 
level, the food science department 
obtained commercially prepared 
frankfurts in their protective cellu- 
lose casings which were removed at 
the university. To determine the ef- 
fectiveness of the preservative as a 
spray or dip, samples of four links 
each were inoculated with the fol- 
lowing: 1) wild yeast strains iso- 
lated from a contaminated wiener; 
2) pactobacillus viridescene, a green- 
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COMPLETE samples 
and sections of 
frankfurts made with 
emulsion to which 
new __ preservative 
was added (PK) with 
untreated control 
sausage. Both were 
stored for a _ pro- 
longed period at the 
same _ temperature. 


ing organism obtained from the 
American Meat Institute Founda- 
tion, and 3) a mixed culture ob- 
tained from contaminated wieners. 
One batch of control wieners had 
no inoculum. In the test a saturated 
solution of PK was prepared at 68° 
F., placed in a pressure cannister 
and then sprayed on all sides of the 
test and control wieners. An addi- 
tional control was added in the 
form of a group of wieners that was 
neither inoculated nor sprayed. 

The sprayed wieners were air- 
dried and packaged four to a pack- 
age in the films cellophane and Plio- 
film. The coded packages were 
stored at 35° to 70° F. This phase 
of the test was repeated twice. 

SPRAY-DIP RESULTS: In the 
second phase of the same test, 
namely the determination of the ef- 
fectiveness of the preservatives as 
a spray or dip, the chemical’s sodi- 
um salt was used as a spray and as 
a dip in which the frankfurts were 
held for one minute. Only cello- 
phane was used as the packaging 
material in this test. 

There were no apparent differ- 
ences for: the treated and un- 
treated wieners; for all types of in- 
oculum; a spray and a dip, cello- 
phane or Pliofilm; PK or PKS. 

At 70° F. the storage life for 
treated and untreated wieners was 
found to be one day. 


At 50° F. the storage life for both 
types of wieners was extended to 
six days while storage at 35° F. ex- 
tended this life to 14 days. 

As would be expected, the un- 
treated and uninoculated controls 
had a storage life of from one to 
five days longer than the inoculated 
wieners depending upon the storage 
temperatures. 

In another experiment designed to 
test the efficacy of the preservative 
when added to an emulsion, 275 
Ibs. of a standard wiener formula 
were produced at a sausage kitchen 
with and without the inclusion of 
PK and PKS. The chemicals were 
added to the emulsion during the 
chopping operation to give a con- 
centration of 0.1 per cent of both 
chemicals collectively in the fin- 
ished wieners. 

The emulsion was stuffed, linked, 
smoked, chilled, skinned and pack- 
aged at the meat plant to expose the 
product to the normal level of con- 
tamination encountered in commer- 
cial production. The packaged links, 
both test and control, were shipped 
to the university and stored in its 
food science department at 35° F. 
50° F. and 70° F. 

After a two-day storage period at 
70° F., both types of samples wer 
unsalable. 

After seven days storage at 5t 
F., differences between the test 
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control samples were apparent. The 
control links showed slight signs of 
greening and very little slime for- 


mation while the test sausage 
showed no signs of microbial 
growth. 


After nine days at this tempera- 
ture, the control links were com- 
pletely gone, being characterized by 
greening, bacterial slime and yeast 
growth. The treated links showed 
no sign of microbial growth. After 
11 days the treated franks carried 
small colonies of yeast, but were 


TABLE I: THE EFFECT OF CHEMOCIDES PK 
AGAINST VARIOUS MICROORGANISMS 


PK 
BACTERIA: (pH of Nutrient Per cent needed 


approx. 6.8) 


Bacillus subtilis ATCC 6633 ......... 025 
Bacillus cer. mycoides .............. 0.013 
Lactobacillus caseii NRRL B-1445 .... 0.025 
Lactobacillus plantarum NRRL B-531 . 0.025 
Leuconostoc mesenteroides 

ES 5a ual ices b aad-c. d.9.8, 000 e.0-0 00 0.020 
Leuconostoc dextranicum NRRL B-640 0.030 
Micrococcus pyog. aureus ............ 0.050 
Salmonelia schottmulleri ............ 0.050 
Salmonella typhosa .................. 0.100 


Sarcina lutea 0 
Staphylococcus aureus ATCC 6538-P .. 
MOLDS: (pH of Nutrient Medium 
approx. 5.2) 
Aspergillus niger ATCC 10254 ........ 0.020 
Chaetomi lob ATCC 6205 .... 0.006 
Trichoderma lignorum ATCC 8678 .... 0. 
Trichophyton mentagrophytes 
ATCC 9533 





Biteaiats ea ti0.54-0 sis4/6n6- 6 Ko 0 
Trichophyton rubrum ATCC 10218 .... 0. 
YEASTS: (pH Nutrient Medium 

approx. 5.2) 
Candida albicans ATCC 10231 ........ 0.013 
Saccharomyces cerevisiae ATCC 9763 . 0.013 


Saccharomyces pastorianus ATCC 2366 0.013 


still salable. After 16 days at 50° F. 
storage, the treated links were un- 
salable due to greening, bacterial 
slime and yeast growth. 

At 35° F. storage the controls 
showed no signs of bacterial growth 
at the end of two weeks, but at the 
end of three weeks they were no 
longer salable due to greening, bac- 
terial slime and yeast growth. The 
treated wieners showed no signs of 
microbial growth after three weeks 
of storage at this temperature and 
were salable after 35 days. 

In another series of tests the ef- 
fectiveness of the preservative was 
determined by counting the micro- 
bial growth in 10 grams of diluted 
material after 24 hours and, if need- 
ed, 48-hour incubation at 88° F. 

The following samples were eval- 
uated in this series of tests: 1) 
emulsion before stuffing and smok- 
Ing; 2) wieners immediately after 
smoking and cooking; and 3) wien- 
ers stored for 15, 25 and 22 days at 
35° F. 

Table II shows that the controls 
after 22 days at 35° F. had a micro- 
bial count 70 times as great as the 
treated samples. 

In discussing their experiments, 
the research workers, while at a loss 
for an explanation of the failure to 
control bacterial growth when the 
preservative was used as a dip or 
spray, felt that a technique might 
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MEAT INSPECTION 





Drive for USDA-State Plan Fizzling 


hat appears to be a wide- 

spread misconception about 

one requirement for obtain- 
ing federal meat inspection was 
cleared up by the U. S. Department 
of Agriculture late last week at a 
hearing before the livestock sub- 
committee of the House agriculture 
committee on three bills to permit 
the USDA to cooperate with the 
meat inspection services of the var- 
ious states. 

The USDA Meat Inspection Divi- 
sion does not require as a condition 
to granting federal inspection that 
an applicant sell, or intend to sell, 
a certain percentage of his volume 
in interstate commerce. 

“No minimum amount of inter- 
state volume is required” for plants 
to qualify for federal inspection, 
emphasized Dr. A. R. Miller, MID 
director. In fact, he explained, prod- 
uct need not move across state lines 
at all since the MID interpretation 
of “interstate commerce” includes 
sales to federal installations without 
regard to location. (Only federally- 
inspected meat may be sold to fed- 
eral installations.) 

The misconception has arisen over 
a question in the application form for 


federal meat inspection which asks 
whether the applicant plans to sell 
product in interstate commerce. 

At hearings on state meat inspec- 
tion legislation in various state capi- 
tals in recent years, and at the April 
1 hearing in Washington, D. C., 
witnesses testified that many small 
plants have been unable to get fed- 
eral inspection because they must 
sell 20 to 25 per cent of their vol- 
ume interstate to qualify. 

A simple “yes” answer to the in- 
terstate question will satisfy the 
MID, Dr. Miller said. 

This clarification, along with tes- 
timony that the USDA does not 
favor the three bills before the 
livestock subcommittee and a good 
look by proponents at what the 
measures actually would and would 
not do, took the steam out of the 
drive for the legislation, in the opin- 
ion of Washington observers. 

The measures—HR-8951 by Rep. 
Harlan Hagen (D-Cal.), HR-8954 by 
Rep. Walt Horan (R-Wash.) and 
HR-9187 by Rep. Charles M. Teague 
(R-Cal.)—were taken under ad- 
visement by the subcommittee, of 
which Rep. W. R. Poage (D-Tex.) 

[Continued on page 33] 





be perfected to deposit a sufficient 
concentration on the surface of the 
product just prior to packaging to 
control surface contamination. 
Subsequent tests have shown that 
PK alone is as effective as PK in 
combination with PKS when used 


TABLE Il: TOTAL MICROBIAL COUNT 
PER GRAM 
Control Treated 


Emulsion before smoking .. 362,400 322,700 
Wieners after smoking .... 6 7 

Wieners 15 days at 35° F. .. 743,000 681,170 
Wieners 20 days at 35° F. ..112,475,000 53,268 
Wieners 22 days at 35° F. .. 20,000,000 . 284,200 


in the emulsion in controlling bac- 
terial growth in packaged product. 
The preservative can be added with 
the seasoning during the normal 
cutting cycle. 

The tests also showed that the 
finished product must be refriger- 
ated properly. During the test the 
treated links held at 35° F. achieved 
twice the shelf life of those held at 
50° F. Experimentation also dem- 
onstrated that heavy contamination, 
resulting from poor sanitation after 
processing, destroys the effective- 
ness of the preservative. 

The research workers also note 
that the product must be smoke- 


cooked to the right temperature. 
As Table II shows, a frankfurt which 
has been processed correctly carries 
virtually no bacterial load upon 
emerging from processing. 

Informal taste tests were con- 
ducted with the control and test 
links and no difference was noted 
by staff members of the food science 
department. The preservative has no 
effect on product color. 

No packer produces frankfurts or 
other meats for extended storage. 
However, during the summer 
months the problem of greening does 
arise. This, in part, may be due to 
over-buying by the retailer who 
fails to make his anticipated sales 
because of inclement weather. For 
the same reason the product may 
back up in the sausage kitchen cool- 
er. Moreover, during the summer, 
greater load is placed on the re- 
frigeration facilities and tempera- 
tures may edge too high. 

The new _ preservative gives 
frankfurts extra protection against 
both of these variables. 

The preservative is non-toxic and 
non-irritating to the skin and is 
stable under normal conditions. 
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Lard Price More 
Stable With Use 
In Shortening, 
But Lower in 
Relation to Pork 


FIGURE 1: Lard-oil-hog price trends. 


ore stability has been achieved 
M: the price of lard in recent 

years as it has found a new 
outlet in shortening manufacture. 
At the same time, according to a 
recent study of “Lard Marketing 
Margins and Costs” by the U. S. 
Department of Agriculture’s Agri- 
cultural Marketing Service, its 
money value in relation to other 
pork products has continued to de- 
cline over the years. 

Until about 1930, lard commanded 
a price per pound equal to or more 
than many other fresh pork prod- 
ucts. Since 1930, lard prices have 
been decreasing in relation to prices 
of other hog products. Under pres- 
ent market conditions, about 7 per 
cent of the wholesale value of all 
hog products is for lard, while lard 
represents 15 per cent of the whole- 
sale carcass weight. 

Consumption of lard falls into 
three basic groups: (1) The direct 
domestic market of consumers (in- 
cluding institutional users), (2) the 
export market, and (3) lard for use 
in manufacturing shortening and 
margarine. In recent years, the 
domestic and export markets for 
direct lard have trended slightly 
downward while the use of lard in 
manufacturing has increased. 

Of these three, the domestic mar- 
ket for lard—for use in households, 
bakeries, restaurants—consumed the 
largest amount, about 1,700,000,000 
Ibs. or 68 per cent of the lard mar- 
keted in 1958 (Table 2). Because of 
the increasing population, this mar- 
ket has declined only slightly during 
the past 10 years, although per 
capita consumption has declined 
greatly. Per capita consumption of 
lard, which was 14.4 lbs. in 1940, fell 
to a low of 9.5 lbs. in 1957. A con- 
siderable amount of this direct con- 
sumption was in the form of bread, 
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pies, potato chips, or meals eaten 
away from home. 

In a recent survey it was found 
the largest number of direct lard 
users were in one or more of the 
following groups: 

Region: South; education: none or 
grade school; income: low; location: 
rural; age: over 50; number in 
family: five or more, and color: non- 
white. 

The direct use of lard by the 
civilian and military population for 
cooking is not as sensitive to price 
as the use of lard in manufacturing. 
In 1954, loose lard in Chicago aver- 
aged 15.7¢ a pound (Table 1) and 
1,629,000,000 lbs. were consumed as 
direct lard (Table 2). In 1955, at an 
average price of 10.6¢ a pound only 
1,642,000,000 lbs., or 13,000,000 Ibs. 
more, were marketed for direct use 





as lard. It appears that domestic 
sales for direct use are not greatly 
influenced by price. 

The second largest market for 
lard is exports and shipments to 
United States territories. During the 
last 10 years 18 to 25 per cent of the 
total domestic disappearance has 
keen exported (Table 2). In 1958, 
says the AMS study, 18 per cent or 
593,000,000 lbs. of the domestic lard 
production was exported or shipped 
to United States territories. Cuba, 
Puerto Rico, United Kingdom, and 
West Germany have traditionally 
been the biggest importing coun- 
tries. Export demand is sensitive to 
price but demand is influenced toa 
great degree by world supply, for- 
eign consumption habits, and sup 
plies of competing fats and oils. . 

The third market for lard—lard 


TABLE 1: Lard from total commercial hog slaughter: Factors relating to 
production and price by quarters, 1955 to 1958* 


Total 
commercial 
slaughter 


Thousand 
head 


July-Sept. 
Oct.-Dec. 

Total or average 74,216 

1956 

22,654 
17,302 
16,555 
22,002 
78,513 


July-Sept. 
Oct.-Dec. 
Total or average 
1957 


19,257 
16,635 
16,339 
20,363 
72,594 


July-Sept. 
Oct.-Dec. 
Total or average 
1958 ? 


Jan.-Mar. 

Apr.-June 

July-Sept. 

Oct.-Dec. 
Total or average 
! Total computed from unrounded data. 
* Preliminary. 


Average lard per 


weight slaughtered 


Pounds 


Yield of Yield of 
lard per 
hundred 


pounds 


Average 
Lard wholesale 
rendered price per 
pound 
(loose) 


live hog 


Million 
Pounds Pounds pounds Cents 
237 
247 
236 


232 


11.2 
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“Gentlemen!... The ever miner “Asing Cost 


of smoking is pricing lS 
out of the market... 


... Atmos Fully Automatic 
Smokehouse Control 
can alter this picture!” 


Atmos Controls will automatically change 
the temperature and humidity all through the 
smoking and process cycle with no reliance 
on the human element, and then shut off the 
smokehouse when the meat is fully done. All 
controls are on a lighted central panel and 
are available for easy access. 


We have proved that the use of ATMOS 
Automatic Controlled Smokehouses in our 
plant can effect savings that will reduce our 
manufacturing costs to a satisfactory level. 
With Atmos Automatic Control we can do 
away with unnecessary labor due to han- 
dling of cages and product, expensive waste 
of heat, and rework of product due to hu- 


man element errors. 
Pull down your costs 


Spiralling production costs are a constant 
threat to sales. The use of Atmos Automatic 
Controlled Smokehouses will reduce costs 
and result in greater sales with a wider mar- 


by installing ATMOS 
Automatic Smoke- 
houses. Ask us to 
send the small bive 
book outlining the 


profit factors in the 
ATMOS System. It 
takes only minutes to 
write... and it may 
save you thousands. 


gin of profit. 





All inquiries should be addressed to appropriate representatives— 


Canadian Inquiries to: 

McGruer, Fortier, Meyers, Ltd., 1971 Tansley St. 
Montreal Canada (LA 5-2584) 

European Inquiries to: 

Mittelhauser & Walter, 

Hamburg 4, W. Germany 

South Central and Latin American Inquiries to: 
Griffith Laboratories S. A., 

Apartado #1832 Monterrey, 

N. L. Mexico 


Eastern States Representative: 
Atmos Sales, Inc., 16 Court Street, 
Brooklyn, N. Y. (Main 5-6488) 
Western States Representative: 

Le Fiell Co., 1469 Fairfax 

San Francisco 24, Calif. (ATwater 2-8676) 
Southeastern States Representative: 
H. D. Peiker, P.O. Box #298 
Ponte Vedra Beach, Florida 
(ATwater 5-2675) 

Southern States Representative: 

H. D. Laughlin & Son 

3522 North Grove 

Ft. Worth, Texas (MArket 4-721!) 


1215.W. Fullerton Ave. 
Chicago 14, Illinois 


EAstgate 7-4240 Australian Representative: 


Gordon Bros. Pty. Ltd., 110-120 Union St. 
Brunswick N. 10, Victoria, Australia 


@ee20e8e080000 
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for shortening and margarine for 
manufacturing purposes—has ex- 
panded rapidly during the last 10 
years. During 1958, 334,000,000 Ibs., 
or 14 per cent of the domestic dis- 
appearance, was used by shortening 
and margarine makers (Table 2). 

Before 1945 only two major mar- 
kets existed for lard—the export 
market and the domestic consump- 
tion of lard. In recent years, many 
shortening manufacturers and some 
margarine manufacturers have 
found it feasible to use lard in place 
of vegetable oils (soybean and cot- 
tonseed oils) in their products (Ta- 
ble 2). While much of this new 
market expansion for lard in short- 
ening and margarine is traceable to 
low prices for lard in 1955 and 1956 
in comparison to prices for soybean 
oil (Figure 1), much of the credit for 
making lard suitable for other uses 
must be given to lard renderers and 
processors who have modified their 
fat to meet changing demands. 

For many years there was little 
uniformity in the grade and quality 
of lard produced. Since World War 
II, lard renderers and processors 
have raised the. quality of their 
product by more careful selection of 
raw fats, as well as by adopting new 
processes and improving existing 
ones. The resulting high-quality lard 
is easily substituted for other fats in 
shortening and prepared foods. Also, 
it has been valuable in maintaining 
the export and domestic markets. 

In 1955 and 1956, lard production 
was high and prices of lard were low 
(Table 1). Manufacturers of short- 
ening and margarine adapted their 
operations to consume large quanti- 
ties of lard at the low prices and 13.3 
and 17.5 per cent of the 1955 and 
1956 total disappearance was used in 
manufacturing (Table 2). 

PRICE: Before 1955, market 
prices of lard showed considerable 
seasonal variation, depending on 
production (Table 1). Quarterly 
average prices for loose lard at 
Chicago varied as much as 3.9¢ a 
pound from the annual average in 
1953 and 2.4¢ a pound in 1954. 








ABOVE: Don MacKenzie, director, department of packinghouse practices and 
research, American Meat Institute, Chicago, conducts class as newly-stationed 
veterinarians begin first of six two-week refresher courses at Meat Inspection 
Division’s Veterinary Meat Hygiene Training Center, University of Chicago. 
Planned by MID for vets with up to two years’ inspection experience, courses 
will cover inspection aspects of many industry activities. Blueprints, sanita- 
tion, plant construction, standards of identity, certification and transporta- 
tion, as well as medical phase, will be covered. BELOW: Checking on one 
of films used in program are (I. to r.): Dr. A. R. Miller, director, MID, USDA, 
Washington, D. C.; Dr. J. D. Lane, head of Chicago meat hygiene training 
center; Dr. H. M. Steinmefz, assistant inspector of Chicago station, and Dr. 
V. H. Berry, circuit supervisor, Chicago station. Hygiene center officials have 
announced plans to conduct series of refresher courses for lay inspectors. 








Beginning in the July quarter of 
1955, prices of lard declined 1¢ a 
pound under prices of crude soybean 
oil, a major vegetable oil used in 
shortening. By April-June 1956, lard 
was selling for 3.9¢ a pound less than 


TABLE 2: Lard: Exports and domestic consumption, 1949-58' 


Food uses———_—_—_- Nonfood uses Total 


Year 

Total Exports Direct use Manufacturing (Soap and 

disap- and (civilian and (shortening other 

Pearance shipments military) and margarine) industrials) 
Mil. Ib. Mil. Ib. Pct. Mil. Ib. Pct. Mil. Ib. Pct. Mil. tb. Pct. Pct. 

Me S563 2,576 667 25.9 1,762 68.3 122 48 25 1.0 100 
ne 2,635 523 19.9 1,906 72.3 159 6.0 47 1.8 100 
a 2,886 743 25.7 1,896 65.7 204 7.1 43 1.5 100 
a ES 2,782 694 25.0 1,826 65.6 237 8.5 25  ] 100 
. aie 2,492 476 19.1 1,778 71.4 235 94 3 1 100 
. a 2,299 521 22.7 1,629 70.8 149 6.5 2 a 100 
eae 2,616 619 23.6 1,642 62.8 347 13.3 8 3 100 
. Sens 2,796 671 24.0 1,630 58.3 490 17.5 5 2 100 
. ee 2,570 563 21.9 1,604 62.4 401 15.6 2 1 100 
19582... 2,467 450 18.3 1,682 68.2 334 13.5 1 4 100 
Average .. 2,612 593 22.7 1,735 66.4 268 10.3 16 6 100 
? Totals puted from unrounded data 





* Less than 500,000 pounds. 
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3 Preliminary. 
4 Less than 0.05 per cent. 


crude soybean oil (Figure 1) and 
manufacturers of shortenings were 
substituting lard for soybean oil. 
Since 1955, whenever the seasonal 
or annual production of lard is large 
and prices are low relative to prices 
of competing fats and oils, manu- 
facturers of shortenings have bought 
more lard, thus helping to raise and 
stabilize lard prices. Since 1955, 
quarterly average lard prices have 
never varied over 1.7¢ a pound from 
the yearly average price. 

As the use of animal fats for 
vegetable oils in manufacturing be- 
comes greater, the prices of these 
competing fats and oils tend to draw 
closer to each other. The price of 
lard in 1957 and 1958 was closely 
related to the price of crude soybean 
oil (Figure 1). 
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Yankee Maid 


Yankee Maid hams, from Bernard S. Pincus Co., Philadelphia, 
appear on store counters in immaculate, fresh yellow and red 
Paterson Trip-L-Wraps. These attractive wraps with their purity 
protection and grease and moisture resistance give a premium 





a 

The outside layer of 
Patapar® Luster Parchment 
has high wet strength an¢ 
grease resistance. It is especi- 
ally suited for bright colors 
andeye-catchingdesigns, which 
are intensified by the special 
Paterson glossy coating. 


appearance to a premium product. Design and 


printing were provided by Paterson. 


4 

@) The snowy middle sheet 
of Paterson Custom Made 
soaks up any moisture or 
grease that gets around the 
inner wrap .. . yet remains 
invisible . . . will not show 
discoloration. 


\ 
(3) The inner wrap is a 
grease-proof barrier of Patapar 
Vegetable Parchment. No 
unattractive stains will be vis- 
ible here when the ham is un- 
wrapped. 


TRIP-L-WRAP...3 protective layers, 
smart looking, pure, easy to use 


These layers are attached at one edge for easy wrapping. And, for your best 


economy, Trip-L-Wrap is designed and printed to your specifications by 
experts right at the Paterson plant. 


Parerson Parcument Paper 


COMPANY 


“Something Special in Papers” 


BRISTOL, PA. e Sales Offices: NEW YORK, CHICAGO ¢ West Coast Plant: SUNNYVALE, CALIF. 
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Fad Diets, Grading 
Assailed by Davison 


Dangerous fad diets “that spring 
up from time to time” came under 
sharp attack recently from Homer R, 
Davison, president of the American 
Meat Institute, Chicago, during his 
talk at the 46th annual convention 
of the New Mexico Cattle Growers’ 
Association in the Cole Hotel, Albu- | 
querque, New Mexico. 

“There is no question but that a 
very large segment of our popula- 
tion . . . does not enjoy nutritional 
balance,” he said. “The top-quality 
proteins in which all meats abound 
are too often lacking in the diets of 
Americans of all ages.” 

The AMI president explained that, 
apart from the contribution which a 
good diet makes to a person’s physi- 
cal welfare, this approach to the 
promotion of meats holds a real 
opportunity for animal agriculture, 

“And the best place to start, it 
seems to me, is in declaring open 
warfare on the fad diets that pop up 
every few months and get strong 
support from the weight-watchers 
who, it is estimated, represent one- 
third of our population today.” 

The meat grading system of the 
federal government also was as- 
sailed by the AMI president who 
said that grading is based on “a 100 
year-old, now outmoded concept 
that the fattest animal is the best.” 

He explained that the meat indus- 
try must have young animals for 
tenderness, plus fat for flavor, to 
provide the eating quality demanded 
by the consumer. 

Davison pointed out that “our 
grading systems also set up a target 
for producers which doesn’t really 
reflect the consumers’ desires. The 
retailer complains about fat, but he 
still tends to want to use the magic 
words Choice or Prime to describe 
his product because they are terms 
that are firmly ‘rooted with the 
image of quality among consumers.” 

Davison touched on what he called 
“the most explosive issue we face 
today . . . the field of chemistry in 
agriculture—the additives in food 
and feeds and the problem of in- 
secticide residues which are a by- 
product of man’s eternal struggle 
against the pests of nature.” 

The AMI chief added: “Without 
debating the right or wrong of the 
methods that were used late last 
year, the results of the cranberry 
and caponette situations have 
pointed out dramatically that the 
whole subject of use of chemicals 
needs firm, intelligent and construc- 
tive handling on the part of every- 
one, including the government. ...’ 
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Used by leading sausage 
makers with complete 
satisfaction. Name 
of a user nearest you 


furnished on request. 


the proved” way 





no mechanical problems 


no heating or smearing of meat 


A COMBINATION THAT CAN'T BE BEAT 


By connecting two stuffers with a BUFFALO STUFFER 
INTERCONNECTION DEVICE, stuffing is made continuous. No 
time is lost in reloading. The flow of meat out of the stuffing tube or tubes 
is uninterrupted. This simple, proved, dependable method of 
continuous stuffing greatly reduces operating costs where large quantities 
of a single product are involved. 


Can be used with your 
present stuffers 


Buffalo Sausage Machinery 
gets all its testing in our plant 

+. SO it can spend all its time 
producing in yours. 


»\ the most complete line of converters...stuffers... grinders 
SEND FOR ' ...mixers and related sausage machinery 


catalog and quotation : so John E. Smith’s Sons Co. 
or call your Buffalo 50 Broadway Buffalo 3, N. Y. 
representative. 


Sales and Service Offices in Principal Cities 
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The U-Cop-Co man goes 
to any lengths to serve you 


a BUSINESS, this gelatin making. Every 
customer needs a different kind of gelatin to 
solve his individual manufacturing problems. 


And that’s where the U-Cop-Co man comes 
in. He thrives on problems, yours especially. 
He makes an interesting living by sitting down 
with you, analyzing your needs and licking those 
problems. What’s more, he personally sees to it 
that your specially-prepared order—whether it 
fills a freight car or a flour can—gets shipped to 
you on the double. 


Could be your gelatin supplies are running 
low right now. If so, this is your chance to test 
the U-Cop-Co man’s mettle. Call him collect. 
Tell him to arrange for free samples of the 


5 


gelatins exactly right for you. We have a motto: 
U-Cop-Co quality and service make a pleasant, 
profitable difference. And we mean it. 


“COP CO 
GELATIN 


Division of Wilson & Co., Inc. 
UNITED CHEMICAL AND ORGANIC PRODUCTS 
Piummer St. and Wentworth Ave., Calumet City, Illinois 
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Speaking of ‘Poisons,’ New 
Book Could Be Noxious 


“Irresponsible journalism” is 
among the milder terms being used 
by competent nutritionists and 
health authorities to describe “The 
Poisons in Your Food,” a 277-page 
book written by a William Longgood, 
identified as “a New York news- 
paperman,” and published recently 
by Simon and Schuster, New York. 

Touted by the publisher as an “ex- 
pose which sounds an alarm that the 
public cannot afford to ignore,” the 
book also is being serialized in a De- 
troit newspaper beginning this week 
so the author is expected to attract 
more attention than the usual food 
faddist with his claim that the na- 
tion’s health is in a “dismal” state 
and “is steadily deteriorating, rather 
than improving,” due to the use of 
chemicals, or “poisons,” in foods. 

The use of pesticides, antibiotics, 
livestock growth stimulators and 
food additives, Longgood asserts, is 
not necessary to provide food in 
abundance and victimizes “the pub- 
lic, economically or biologically, for 
the benefit of commercial interests.” 
The demands of the 20th century 
populace, especially the millions of 
housewives employed outside their 
homes, for attractive, flavorful, nu- 
tritious and easy-to-prepare foods in 
wide variety throughout the year are 
ignored throughout the book. 

Even the 1958 Food Additives 
Amendment to the Federal Food, 
Drug and Cosmetic Act is described 
as “primarily a measure designed to 
accommodate industry and protect 
profits rather than consumers.” 

The author attempts, by excerpt- 
ing some remarks made at congres- 
sional hearings and lifting quotes 
from various publications, including 
the Police Gazette, to show that the 
Food and Drug Administration, pro- 
ducers and processors, the American 
Medical Association and chemical 
companies “have joined in a con- 
spiracy” to inject poisonous chemi- 
cals into food with a “public be 
damned” attitude where profits are 
concerned. 

From apples to cake mix to butter, 
bread, frankfurters and on down the 
the line, Longgood attempts in the 
first chapter to show that the con- 
sumer ingests a poison or carcinogen 
with virtually every bite. The second 
chapter, purporting to describe the 
nation’s ill health, lists physical dis- 
abilities from arteriosclerosis to can- 
cer, cerebral palsy and sterility, hint- 
ing that food chemicals may be the 
Cause. A special chapter entitled 
“Test-Tube Meat}? begins: “Probably 
no article in the American diet is as 
thoroughly tampered with as meat.” 
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In his final chapter on “What to 
Do About It,” Longgood modestly 
admits: “I don’t claim to have the 
whole answer.” He recommends that 
consumers plant their own gardens 
where possible or buy food from 
growers who use only organic ferti- 
lizer, while demanding more protec- 
tion from legislators. 

In condemning those who supply 
the nation’s food as profit-hungry 
monsters slowly poisoning the public 
—which would include themselves— 
Longgood does not mention that 
malnutrition or even starvation could 
be the fate of a reader sufficiently 
frightened by his distorted facts. Nor 
does he concede that his motive for 
scaring the public is, even in part, 
a share in the book’s $3.95 price. 

(EDITOR’S NOTE: The chemical 
residue problem, which the industry 
has recognized for some time and is 
attempting to solve in a reasenable, 
constructive fashion without endan- 
gering the nation’s food supply, was 
discussed at length this week at the 
10th annual National Institute of 
Animal Agriculture at Purdue Uni- 
versity. The discussions by scientists, 
government officials and industry 
leaders will be reported in next 
week’s issue of the NP.) 


Philly Firms Make Unique 
Merchandising and Pricing 
Deal with Coop Chain 


Louis Burk Co. and Seiler, Inc., 
Philadelphia meat processors, work- 
ing ,in close cooperation with the 
Frankford Grocery Co., an indepen- 
dent cooperative grocery chain in 
the Philadelphia area, have intro- 
duced a revolutionary new mer- 
chandising and pricing arrangement 
on city dressed pork and pork prod- 
ucts. Edward Singer, second vice 
president of the Frankford chain, 
explained that the plan assures 
grocer-members of fair prices based 
upon a modest, fixed differential 
above the wholesale meat prices in 
the Chicago market quoted in the 
THE NATIONAL PROVISIONER Datty 
Market & News SERVICE. 

The Burk and Seiler companies, 
said Singer, were able to provide a 
proposition that enables grocers to 
meet chain store competition. Re- 
tailers who order 150 lbs. of manu- 
factured or smoked meat directly 
from Frankford for one delivery 
qualify as direct buyers and will be 
charged 54%4¢ a pound over the pub- 
lished Chicago quotation. Those who 
buy in smaller quantities from 
Burk’s peddler-type trucks will be 
charged 8%4¢ per pound above the 
current Chicago market price. 

Included in the program is a 
cooperative advertising arrange- 


ment. Executives of the Burk and 
Seiler companies said that the plan 
will also be made available to all 
other cooperatives and wholesaler- 
sponsored groups. Features of the 
program were presented to the 
Frankford grocers by Tom Costello, 
vice president of Burk and Seiler. 

“At the present time,” Costello 
said, “it is estimated that meat sales 
in the 14-county Greater Philadel- 
phia area are about $380,000,000 an- 
nually, and that chain supers do 63 
per cent of the volume with only 7 
per cent of the stores. This means 
that the Burk line must do a sub- 
stantial volume with independent 
stores, if we are to continue our 
policy of selling this line to inde- 
pendents only.” 

The plan became effective April 
1 for a three-month test period. 


MID Expands Rule on Use 
Of Chemicals on Tripe 


The Meat ree ctrpe Division, 
U. S. Department of Agriculture, 
now has data’ which demonstrate 
that combinations¢of lime and sodi- 
um metasilicate arg generally suit- 
able for use in preparation of 
tripe, Dr. A. R. Miller, director, an- 
nounéed in Memorandum No. 279. 

MID requirementy on the use of 
chemicals in the preparation of tripe 
are changed to read as follows: 

“Caustic soda, sodium carbonate 
(soda ash or sal soda), trisodium 
phosphate, or sodium metasilicate, or 
a combination of these substances, 
or lime, or a combination of lime 
and sodium carbonate, or a combina- 
tion of lime and sodium metasilicate, 
and/or a solution of hydrogen pero- 
xide, may be used in the prepara- 
tior. of tripe: provided, that immed- 
iately following the treatment the 
tripe is thoroughly washed with 
clear water and the added sub- 
stances removed.” 


Mandatory Inspection for 
Oklahoma is Under Study 


A proposal for mandatory inspec- 
tion of meat in Oklahoma will be 
studied by a sub-committee of the 
state legislative council’s agriculture 
committee. The study was set up at 
the request of the Oklahoma Inde- 
pendent Meat Packers Association. 
Senator Byron Dacus was named 
chairman of the sub-committee. 

The committee also adopted a pro- 
posal to change a grading law passed! 
by the 1959 Oklahoma legislature to 
delete a requirement that meat and 
other products not bearing a grade 
be marked “ungraded,” so that 
graded products will bear a grade 
and ungraded will bear no label. 
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...and brand new 
from VISKING to 


help you sell more sausage! 
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Your VISKING technical 
representative will be calling soon 
with a sensational promotion! 


It’s your key to thousands of the 
nation’s largest stores! 


This one is a real door-opener that can 
add stores to your list and sell 
more sausage in stores you already serve. 


The first of 3 great merchandising 
events from VISKING in 1960! 


VISKING COMPANY Gin 


6733 West 65th Street, Chicago 38, Illinois 


In Canada: VISKING COMPANY, UNION 
CARBIDE CANADA LIMITED, Lindsay, Ontario 


VISKING and UNION CARBIDE are trademarks of 
Union Carbide Corporation 
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water 


comes in oceans, rivers, lakes, wells, 
drops, buckets, pitchers and glasses. 
it quenches thirsts, cooks food, puts 
out fires, makes coffee and 

brushes teeth. it spins mills, 

runs electro-plants, cools motors 
and power factories. 

it spawns fish, sprinkles lawns, 
floats boats, washes children 

and grows flowers. 


it sustains and nurtures. 

it bends if you give it purpose. 

it reshapes itself if you give it reason. 
it is needed, wanted, feared, 

praised and prayed for. 


it is at the heart of ail life. 

it is in the arteries of all industry. 
it is as close to us as skin 

but as taken for granted as sky. 


the end of water seems unbelievable. 
if it is not on the horizon, it is just over it. 
if it is not within sight, 
it is just ’round the bend. 
if it is not in the glass, 

it is just in the spigot. 


... this is the grand mirage . . . 

the self-delusion that prevails 

though the wells run low 
and the streams go dry t 
and the water slips away. 


we know water. 2 
we know its ways. \ 
we’ve learned its habits. ’~ 
we've pulled it out of swamplands, 
pushed it mountains, 
pumped it into deserts, 
tunneled it through granite, 
and rescued it from pollution. 
ee 
above all else, 
we know the need for it. — 
that is why, ‘ 
for 130 years, 
we've developed new uses for, 





Fairbanks, Morse 


A MAJOR INDUSTRIAL COMPONENT OF FAIRBANKS WHITNEY CORPORATION, NEW YORK 















No other manufacturer makes pumps for such a 
variety of hydraulic applications as Fairbanks, 
Morse. If it's liquid .. . if it flows ... we make the 
pumps that move it... at low cost per gallon... 
in sizes from 200 gph to 800,000 gpm, and to 3000 
psi... for every industrial need. 

Our pumps... our generators and controls... 
our new rotary compressors... our drive toward 
better ways to de-salt ocean water...the poten- 
tial of our advance Research & Development 
Center in Beloit... our lead position in the field 
of Hydrodynamics...all of these equip us to 
serve you. 

Send for our brochure—'‘Hydrodynamics.” 
Please write to Mr. Robert W. Kerr, President, 
Fairbanks, Morse & Company, 600 South Michigan 
Ave., Chicago 5, Illinois. 
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the U. S. Department of Ag- 

riculture (Food Tech. 14:69, 
1960) investigated the suitability of 
several pork muscles as indicators 
of carcass quality and compared the 
quality of cooked pork from hog 
carcasses which differed in the de- 
gree of fatness. 

They reported that the amount of 
marbling in the loin eye at the 10th 
rib was indicative of the overall 
tenderness. and juiciness of the 
cooked loin and ham. Raising the 
fat content of the loin eye by 3 per 
cent resulted in an increase of about 
two points for panel scores of both 
juiciness and tenderness on the ba- 
sis of a nine-point scoring system. 
Thus, marbling in the loin eye ap- 
peared to be useful in selecting 
pork carcasses which would give the 
greatest amount of satisfaction to 
those eating the meat. 

Although juiciness scores tended 
to increase directly with backfat 
thickness, tenderness, fortunately, 
did not appear to be so closely as- 
sociated with carcass fatness. Con- 
sequently, it should be possible to 
select hogs which will yield car- 
Casses giving both eating satisfac- 
tion and a minimum amount of 
backfat thickness. 

Combination methods of preserv- 
ing and extending storage life of 
cured sliced bacon were investi- 
gated by Brown and Sucker of John 
Morrell & Co. (Food Tech. 14:92, 
1960), in view of the theoretical ad- 
vantages of the combination preser- 
vation methods. Storage stability 
and bacterial changes in cured bac- 
on subjected to antibiotic treatment 
(oxytetracycline dip); packaging in 
vacuum or in air; irradiation, or 
various combinations of these treat- 
ments followed by storage at tem- 
Peratures ranging from 28° to 50° F. 
were evaluated with taste panel 
tests and bacteriological counts. 

The irradiated bacon was scored 
below average, but had a signifi- 


Beews and Dawson from 
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cantly lower bacterial count. The 
antibiotic-treated bacon was scored 
as high as the control initially, but 
developed bitterness after two 


weeks of storage. The combination 
treatment of antibiotics and irradia- 
tion was superior over any single 


treatment for controlling bacterial 


growth at all holding temperatures. 
Vacuum packaging was superior to 
packaging in air from the standpoint 
of flavor, color, bacterial counts and 


reduction of irradiation flavor. 
The lower storage temperature 
(28° to 32° F.) was best, but even at 


this temperature the bacon started 
losing flavor acceptability at five to 


six weeks. Unacceptable flavor 
scores occurred even on samples 


with very low bacterial counts, in- 


dicating flavor deterioration can re- 
sult from causes other than bacter- 
ial contamination. Low storage tem- 


peratures (28° to 32° F.) combined 


with vacuum packaging appeared to 


be most effective in maintaining an 


acceptable product. 

A study on the effect of sugar up- 
on the color and flavor of hams 
cured for three to seven days was 
reported by Mills, Weir and Wilson 
of the American Meat Institute 
Foundation (Food Tech. 14:94, 1960). 
Sugar in the cure did not appear to 
influence either production or sta- 
bility of color, but length of cure 
resulted in a greater amount of 
color development. 

This indicates that sugar may play 
a role in color development of long- 
cured hams, but has no effect when 
curing is limited to a few days. Be- 
tween 0.50 to 0.75 per cent sugar ap- 
peared to be required for detection 
of sweetness in hams. This propor- 
tion would correspond to 50-75 Ibs. 
of sugar per 100 gal. of pump pickle, 
which is believed to be higher than 
is used ordinarily. 

Sugar did not appear to change 
the bacterial flora. Consequently, 
sucrose (cane or beet sugar), dex- 
trose (corn sugar) or the sugar 
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A.M. PEARSON of the meat laboratory, Michigan 
State University, presents the fifth in a series of 
monthly reviews of reports on current research in 
the field of meat and allied products. 


substitutes (sodium cyclamate) can 
be used interchangeably in the cure. 
This study further indicates that the 
usefulness of sugar in short-term 
cures can be seriously questioned. 

The effect of antemortem injec- 
tion of an aqueous antibiotic solu- 
tion (oxytetracycline) to control 
surface and internal microbial 
growth during ageing of beef was 
investigated by Sleeth and Nau- 
mann (Food Tech. 14:98, 1960). 
Antemortem intra-muscular injec- 
tion of 0.8 mg. per lb. gave adequate 
protection against spoilage and slime 
formation during high-temperature 
ageing under ultra-violet lights. 
However, the ultra-violet lights 
caused a slight yellowing or burned 
appearance on the external sur- 
faces of the beef. 

Although an oxytetracycline sur- 
face spray would prevent surface 
discoloration, it was unsatisfactory 
because if did not control yeast and 
mold development. However, the 
addition of nystatin (a fungicide) to 
the oxytetracycline spray controlled 
both bacteria and molds and main- 
tained normal surface appearance. 
Injections appeared to be effective 
any time between 30 minutes up to 
at least six hours before slaughter. 
Even though ageing temperature did 
not influence the rate of disappear- 
ance of the antibiotic from the tis- 
sues, cooking steaks to the medium 
rare stage resulted in a substantial 
reduction in residual antibiotic; in 
medium well-done steaks, no anti- 
biotic could be detected. 

Although antiobiotics have not yet 
been approved for use on red meats 
by the Meat Inspection Division, the 
data presented would indicate their 
usefulness in preventing spoilage 
during high-temperature ageing. 
The destructive effect of cooking on 
residual antibiotic should aid in ob- 
taining official sanction for usage. 

A comparative study of the inter- 
relationships of glycogen and. pro- 
tein content, pH, and buffering ca- 


29 





pacity of different beef muscles to 
variation in the ultimate pH values 
of the muscles was conducted by 
USDA workers (Food Tech. 14:74, 
1960). Both glycogen (muscle sugar) 
and buffering capacity varied con- 
siderably among muscles. 

Even though glycogen breakdown 
is directly responsible for the acidi- 
ty occurring in tissues after death, 
all eight muscles studied contained 
residual glycogen when the ultimate 
pH was reached. Thus, the relative- 
ly high characteristic pH of certain 
muscles could not be attributed sim- 
ply to an absence of glycogen. The 
muscles containing the largest gly- 
cogen stores at slaughter attained 
the lowest ultimate pH and had the 
largest content of residual glycogen. 


The variability in ultimate pH be- 
tween muscles and the effect of pH 
on water-binding capacity would 
suggest that muscles having the 
lowest initial level of glycogen, or 
the highest pH, would be most 
suitable for sausage production in 
view of their greater potential for 
water retention. 

The rate of development of rigor 
mortis and related biochemical 
changes in chicken muscle were 
studied in relation to their effect on 
tenderness (Food Res. 25:73, 1960). 
Cutting muscles from the hot car- 
cass, mechanical beating, freezing 
and thawing, exhaustive electrical 
stimulation, irradiation and low 
storage temperatures before rigor 
had commenced all resulted in the 





i with the Latest HUMANE METHOD 
i Why a about the June Deadline? 





< asoeumag jMe} 


SIOUX CITY DRESSED PORK, INC. 
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FULLY APPROVED BY 
AMERICAN HUMANE 
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We Are Ready and 
Able to Help You—— 


You can be sure your dressed 
hogs will meet Federal Humane 


Slaughtering regulations after 
June 30th if they. come from 
Sioux City Dressed Pork. Our 
CO, immobilization and. prone 
sticking technique is PAINLESS 
to the animal _ SAFE for the 
operator . . . also minimizes in- 
ternal bruises and blood clots 
throughout the - carcass, stuck 
shoulders, and shackle bruises. 


DRESSED PORK WITH “Fresh Kill” BLOOM! 


Shipped in CO, spray for “Fresh Kill” delivery anywhere. 
Dressed Pork is OUR BUSINESS — our ONLY BUSINESS! 








Get all the interesting facts: 
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PHONE 5-8051 AND ASK FOR: 


JAMES KUECKER, General Manager 
LARRY WALSH, Sales 


RICHARD NEEDHAM, Asst. Mgr. 











rapid disappearance of adenosine 
triphosphate (ATP) and _ hastened 
rigor mortis development. 

The decrease in tenderness re- 
ported in this study is in contrast 
to that reported by Stadelman (see 
“What’s New in Research,” March 
19, 1960, pages 27-28, THE NATIONAL 
PROVISIONER). The results were 7 
more rapid drop in pH, a m 
rapid loss of glycogen and increased 
muscle toughness. Although sodium 
monobromoacetate caused a ra 
breakdown of ATP, it did not mas 
terially change pH or tendern 
This would indicate that a rapid 
breakdown of ATP is not vespall 
sible for muscle toughness. 

Although the reason for increased 
toughness is not known, results in- 
dicate that any agitation before rig- 
or is complete will result in less 
tender meat. Thus, it is possible that 
too-rapid chilling, boning of hot 
meat, unnecessary handling and 
movement of carcasses through cor- 
ridors where they constantly strike 
walls or other objects may all serve 
to induce a condition of toughness 
in the meat. 

Bavisotto and others (Food Reg, 
24:58, 1960) investigated the possi- 
bility of combining different en- 
zymes from plant, animal and mi- 
cvobial sources for obtaining a com- 
plementary action. Results showed 
the proteoses (protein splitting en- 
zymes) from the different sources 
were not compatible, but the com- 
bination of enzymes usually re- 
sulted in a decrease in protein 
breakdown. 

Decreased enzymatic activity for 
combinations of enzymes appears to 
be due to mutual digestion by com- 
petitive enzyme systems. For meat 
tenderization, a very careful evalu- 
ation of a mixture of enzymes 
should be made prior to its accept- 
ance for commercial use. Although 
there are theoretical advantages in 
combining different enzyme sys- 
tems, selection of a preparation con- 
taining enzymes from a_ single 
source would be wise until compati- 
bility of different combinations has 
been demonstrated. 


Western Packaging Show 
Technical information and the lat- 
est in packaging materials and 
equipment, with emphasis on econ- 
omy, will highlight the Western 
Packaging & Materials Handling 
Exposition scheduled for Los An- 
geles’ Pan Pacific Auditorium, July 
19-21, 1960. Attendance is expected 
to reach 10,000, according to Clapp 
& Poliak, New York City, the 
show’s producers. ! 
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OWNERS AGREE: A '60 CHEVY IS WORTH MORE BECAUSE IT WORKS MORE! 








“MY CHEVY DOES ABOUT 10 HOURS’ WORK IN AN 
8-HOUR DAY. | GET A LOT MORE DONE! anc: crasic stars, driver fo 


Masters Fast Freight Service, Inc., talking. He drives one of the two 1960 Chevrolets that work for this 
S. Kearney, N. J., firm, trucks that average up to 100 tough stop-and-start miles a day, weaving through 
metropolitan New York’s traffic-clogged streets. As Mr. Harris points out, Chevy’s new ride and handling 
ease actually speed up deliveries—the Chevrolets do about 10 hours’ work in an 8-hour day; come home with 
their work done 2 hours sooner than the other trucks. Driver Harris states, “It means I can get a lot more 
work done, make more pickups and deliveries in a day’s time.” 


™@ They’re speaking right up, these owners of ’60 
Chevrolets; talking about a new truck-and-tire- 
saving ride that leads to shorter trip times, too. 
Chevy’s independently suspended front wheels step 
right over bumps, virtually eliminate most of the 
severe impacts that can wear out trucks and tires 
before their time. You profit by a big savings on 
maintenance; get a bigger daily work output because 
these trucks float you over rough roads with fewer 
slow-downs. New Chevy cabs are built to last 


longer, boost driver efficiency. There’s more leg 


room, head room and hip room than ever before, 


new visibility that’s greater by more than 26%, 
new foam-padded seat, new tougher construction 
features—double panel roof, box-section door pillars 
and many more. Efficient power that knows the 
most about saving money—the result of Wedge- 
Head design in the big 348-cu.-in. Workmaster and 
Workmaster Special V8’s, engines that give you up 
to 230 h.p., 335 ft.-lbs. of torque, truck-built 
components. Look into it for yourself; Chevy’s 
totally new working ability is at your dealer’s right 
now. . . . Chevrolet Division of General Motors, 
Detroit 2, Michigan. 


1960 CHEVROLET STURDI-BILT TRUCKS ag 
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tracking problems? 
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into this 
ENGINEERED 
layout! 


A Texas firm sent Koch a rough sketch showing its plant 
tracking problems. Koch engineers rushed a complete track 
layout showing the exact location of each hanger and every 
switch. All details were planned to improve efficiency and 
increase capacity. And this Koch service cost absolutely 
nothing. You can do the same. 

Koch engineers will analyze your tracking problem and 
submit a finished, engineered layout for your approval. All 
Koch tracking is shipped numbered, drilled, with all switches, 
hangers, trolleys, screws, bolts and nuts, ready to install. 

Koch keeps hundreds of different trolleys in stock ready 
for instant shipment. Be sure to. call on Koch for the trolleys 
to go with the tracking. 
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Let Koch engineering 
solve your tracking problems. 


Just send a rough sketch showing: 


. General floor plan with information about your siz 


and type operation. 


. Inside dimensions of rooms. 

. Thickness of walls and height of ceiling. 

. Exact location and width of all openings. 

. Approximate location and length of each arm of track. 
. Type of overhead structure from which track will be 


suspended. 


Put KOCH’s years of experience in track system planning and engineering to work for you. 





KOCH 


3 


A Division of KOCH SUPPLIES INC. 


2520 Holmes St., Kansas City 8, Mo., U. S. A. 


Telephone Victor 2-3788 TWX KC 225 
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Anniversary Theme Sells More Franks 

[Continued from page 15] 
tables to the processing area and weighed on the rail 
with a Fairbanks Morse unit and are rechecked on 
this same scale when ready for the fast chill cooler. 
This practice of weighing provides management with a 
good control on the manufacturing and processing op- 
erations, observes Raymond Monkiewicz. All meat 
moving to the manufacturing department is charged to 
it at the receiving dock in-weight; consequently, the 
weight taken on the fresh manufactured product shows 
how effectively such factors as moisture, casing use, 
etc., are being controlled. 

The firm has seven fully-automatic Atmos smoke- 
houses with Powers instruments. Liver and large sau- 
sage are cooked in four stainless steel vats and a Jordan 
cooker. Processed product is moved to a 20 ft. x 60 ft. 
quick chill box. 

Product intended for consumer packaging is handled 
on several different lines. 

A multi-purpose belt conveyor is used for packaging 
frankfurts. If skinless frankfurts are to be packed, two 
Linker Machines discharge the peeled links onto a 
belt which carries them to three stations equipped with 
Great Lakes spot sealers and then on to the sealing 


RESULTS of sales 
campaign are ana- 
lyzed by Raymond 
Monkiewicz, gen- 
eral manager of 
the Chelsea  or- 
ganization, and 
Charles Monkiew- 
icz, the founder 
and treasurer. 


and dating machine. The same belt is used for product 
in natural casings which is put in consumer units and 
also to supplement the production of bulk packages. 

Sliced luncheon meat is turned out on two U. S. units 





PROGRESS of sales campaign is plotted by Anthony Mon- 
kiewicz, assistant sales manager; Walter Monkiewicz, of- 
fice and credit manager, and Frank Monkiewicz, sales 
manager and originator of advertising campaign theme. 


which slice to count and two Great Lakes conveyor 
sealers which seal printed labels to the rosette side of 
the package. 

The firm also employs a Cryovac line on which it 
packages kiszka, Polish sausage, head cheese, pressed 
ham, chicken roll and blood tongue. Some of the kiel- 
basy is packaged in 1-lb. window cartons which carry 
product legends in English and Polish. The latter mes- 
sage informs the consumer that the product is made by 
an authentic Polish formula. 

The firm sells its products throughout the state, 
maintaining local driver salesmen at Boston, Worcester 
and Springfield. Their refrigerated units are garaged 
locally and are supplied daily with fresh product de- 
livered by an over-the-road truck operating from the 
main plant. The firm has 14 delivery trucks. 

Besides the founder of the company, Charles Mon- 
kiewicz, who is the treasurer, the management team 
includes his sons: Raymond, general manager; Walter, 
office and credit manager; Frank, sales manager, and 
Anthony, assistant sales manager. 
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USDA-State Inspection Plan 
[Continued from page 17] 
is chairman, and are expected to die. 

The bills, in brief, would permit 
the U. S. Secretary of Agriculture 
to cooperate with state meat inspec- 
tion services under certain condi- 
tions so that meat inspected by des- 
ignated state-paid officials in in- 
dividual plants approved by the 
Secretary as conforming to federal 
requirements and orders could be 
sold in interstate commerce. 

NO LOWER STANDARDS: As 
brought out in testimony by Dr. M. 
R. Clarkson, associate administrator 
of the USDA Agricultural Research 
Service, and in comments by sub- 
committee chairman Poage, no plant 
that cannot comply with the require- 
ments for federal inspection could 
be approved under the proposed 
federal-state cooperative program. 
And any plant that can comply with 
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the requirements can obtain federal 
inspection. 

Proponents of the legislation from 
California had testified to 1) a five- 
year delay in obtaining federal in- 
spection until a plant that conformed 
to county sanitation requirements 
was brought up to MID standards; 
2) a desire to sell interstate while 
continuing to buy meat for process- 
ing from non-MID plants, and 3) 
a belief that California state inspec- 
tion is “as good as, if not better 
than” federal inspection because the 
state has adopted federal standards 
and has succeeded in tightening 
some of them. 

The USDA does not favor enact- 
ment of the bills “since such legis- 
lation would tend to move the fed- 
eral government into the adminis- 
tration of intrastate trade,” Dr. 
Clarkson testified. “Also, such legis- 
lation would have the potential of 


increasing federal expenditures for 
meat inspection services. For exam- 
ple, meat packing plants now doing 
business in intrastate trade which 
would avail themselves of the pro- 
visions of such legislation would 
most likely expand their operations 
into interstate trade. Thereafter, the 
entire responsibility and cost of in- 
spection would devolve upon the 
Department unless the state or local 
jurisdiction should choose to con- 
tinue to pay the costs.” 

However, he said, if Congress 
should decide to pass the legislation, 
the USDA “would interpose no ob- 
jection and would, of course, ad- 
minister its provisions to the benefit 
of the public.” 

LEGISLATION NOT NECES- 
SARY: In asserting that the pro- 
posed legislation is unnecessary, Dr. 
Clarkson elaborated: 

“Before any meat packing plant 
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5 GREAT 
DUPPS 
COOKERS 


To Meet Every Requirement 





The Dupps No. 9 Drive 
Shaft-Mounted Reducer 
Dry Rendering Cooker 


The Dupps No. 9 Drive Cooker is an efficient . . . hard 
working cooker that is economical in initial expense, 
low in operational cost too. As on every Dupps Cooker 
you get these exclusive advantages. The two point 
suspension underframe eliminates beams or channels 

. piping is simplified. The more efficient . . . more 
rugged steel charging door will not chip. The machined 
forged agitator shaft requires less maintenance. Your 


Dupps cooker is engineered correctly, precision built. 


Ask about our Planned for Profit 


Engineering Survey of your plant. 


THE COMPANY 





Germantown, Ohio 








Fatten Your Pay Day 
with the NEW 


efyfly 


Skinning Machine 


-- another 


PADCO 
PRODUCT 


NEWEST, most im- 
proved skinning ma- 
chine makes experts 
of unskilled help, pro- 
duces hides without 
cuts or scores, in- 
creases carcass yields 
by reducing fat loss 
. Electric or pneu- 
matic models; lighter 
weight; American- 
made; sealed bear- 
ings; standard parts; 
reversible blades dou- 
ble their life. The sov- 
ings poy its cost! 





For full story, with prices 
and distributors, write today 


Pp ac k CPS veveropment co. 


442 Glenwood Road ° Clinton, Conn. 











CITY PRODUCTS 


NATIONWIDE 
REFRIGERATED WAREHOUSE 
DIVISIONS 





CLEVELAND, OHIO FEDERAL COLD STORAGE 
COLUMBUS, OHIO FEDERAL COLD STORAGE 
DECATUR, ILL. POLAR SERVICE 

GALVESTON, TEXAS GALVESTON ICE AND COLD STORAGE 
HORNELL, W. Y. CITY PRODUCTS CORPORATION 
JERSEY CITY, N. J. SEABOARD TERMINAL & REFRIG. 
KANSAS CITY, KANS. FEDERAL COLD STORAGE 


NATIONAL STOCK YARDS, ILL. 
NORTH AMERICAN COLD STORAGE 


PHOENIX, ARIZONA 
CRYSTAL ICE & COLD STORAGE (Two Warehouses) 


PITTSBURGH, PENNA. FEDERAL COLD STORAGE 
ST. LOUIS, MO. FEDERAL COLD STORAGE CO. 
ST. LOUIS, MO. MOUND CITY ICE & COLD STORAGE CO. 


SIOUX CITY, IOWA FRANK PILLEY & SONS 


SPRINGFIELD, MO. SPRINGFIELD ICE & REFRIGERATING 
(Two Warehouses) 


TUCSON, ARIZONA ARIZONA ICE & COLD STORAGE 








TULSA, OKLA. TULSA COLD STORAGE 


GENERAL OFFICES 
CITY PRODUCTS CORPORATION 
33 S. Clark St., Chicago 3, III 
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ALL MEAT... 


output, exports, imports, stocks 





is eligible to do business in inter- 
state commerce, it must meet the 
requirements of federal standards 
and conform to the accepted prac- 
tices in accordance with the Depart- 
ment’s regulations with respect to 
the wholesomeness of the meat and 
meat food products. When a meat 
packing plant meets such require- 
ments, it can obtain the services of 
federal meat inspection without any 
further enabling legislation. The 
plants which would come within the 
jurisdiction of this proposed legisla- 
tion would be subject to the same 
federal standards applicable to 
plants engaged in interstate com- 
merce. This is an essential part of 
the requirement in order to insure 
the wholesomeness of the product 
and to avoid carrying out meat 


inspection activities under two 
sets of standards. 
“Under existing arrangements, 


there is no duplication of inspec- 
tion services. The proposed legisla- 
tion would permit the Secretary of 
Agriculture to cooperate with state 
agencies or subdivisions thereof to 
extend federal meat inspection to 
plants engaged in intrastate com- 
merce. This would, therefore, move 
the federal government into the ad- 
ministration of intrastate trade.” 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 


stock in California, Feb., 1960-59, as 
reported to THE PROVISIONER: 





February 

0 1959 
Sere, head ............ 35.838 30,597 
gg 20,016 16,202 
Seer 15,874 18,315 
Sheep, head ........... 38,342 36,607 


Meat and lard production for Feb- 
ruary 1960-59 (in lbs.) were: 


Sausage 


RT tak heey arc 8,516,831 7,300,372 

Pork and beef ......... 10,986.126 9,228,828 
Lard, substitutes ....... 1,080,907 978,178 
DS 02. gi Sere. ospnshsstsane 20.583,864 17,507,378 


_ As of Feb. 29, 1960, California had 123 meat 
inspectors. Plants under state inspection to- 
taled 365, and plants under state approved 
municipal in=pection numbered 50. 


USDA Buys More Lard Last 
Week; Asks Further Offers 

Purchase of an additional 2,208,000 
lbs. of lard was announced by the 
U. S. Department of Agriculture 
late last week. Prices ranged from 
11.08¢ to 11.33¢ per Ib., all in 1-lb. 
and 2-lb. cartons. 

Approximately $248,000 of section 
32 funds designated for this pur- 
chasing program were spent for the 
awards. USDA accepted bids from 
six of the nine firms which submit- 
ted offers. All bidders offered a total 
of 7,392,000 Ibs. of the product. 
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below as follows: 





Meat Output Loses Part Of Previous Gain 


Meat production under federal inspection for the week ended April 2 
lost part of the previous week’s gain as volume for the period fell 
to 412,000,000 Ibs. from 419,000,000 Ibs. for the week before. However, 
with slaughter of all meat animals above numbers for the same week 
a year ago, production of meat was about 7 per cent larger than last 
year’s 384,000,000 Ibs. Only slaughter of sheep and lambs was up from 
the previous week. Cattle kill numbered about 34,000 head above last 
year, with slaughter of hogs also holding a sizeable edge over the 1959 
count. Estimated slaughter and meat production by classes appear 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M's Mil. Ibs. Number Production 
| i EPS ay ee 340 203.3 1,360 186.0 
PAGGUR: TG, WE i... oon cannes 350 208.2 1,370 187.4 
"Gigs inky cae eas 306 185.8 1,277 175.3 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M’s Mil. Ibs. Mil. Ibs. 
PO a ee 101 10.9 245 12.2 412 
Moreh 26, 1900 ve... divedios 110 11.8 235 11.8 419 
Ae GF ewncacivicascee 99 10.6 236 12.0 384 
1950-60 








1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 

Week Ended CATTLE HOGS 

Live Dressed Live Dressed 
fp 7 9 Re re 1,040 598 238 137 
WEBCO, SOn Be: hese ccastacedes 1,035 596 238 137 
Se 4 TO ici Gucve 1,052 607 238 137 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
WR. TIE, «5.0 nist sicsies « 192 108 105 50 — 40.8 
SES Oe eee 190 107 105 50 — 42.3 
ESE © King Bi vseveas 192 107 107 51 13.7 41.8 
U.S. WEEKLY MEAT IMPORTS AMI PROVISION STOCKS 


Arrivals of foreign meat at east 
and west coast ports were reported 
in lbs. as follows: 


NEW YORK, BOSTON, PHILADELPHIA 
Weeks ended March 18-25, 1960 

From Argentina—57,599 canned beef. Austra- 
lia—-308,045 boneless beef, 1,882,002 boneless 
mutton, 1,243,507 lamb cuts. Canada—68,931 
carcass beef and veal, 15,945 fresh pork, 46,- 
509 miscel. meats. Denmark—225,963 canned 
pork. Holland—355,088 canned pork. Ireland— 
4,963,859 boneless beef. Uruguay—18,000 canned 
beef. West Germany—14,006 canned pork. 


WEST COAST, WEEK ENDED MARCH 25, 1960 

Los Angeles: from Australia—240,390 bone- 
less beef. Mexico—914,543 boneless beef, 5.- 
134 miscel. beef. New Zealand—689,914 boneless 
beef. Argentina—149,000 canned beef. Denmark 
—4,316 canned pork. France—2,866 miscel. 
meats. Holland—127,270 canned pork. Uruguay 
1,680 Ibs. miscel. canned meats. 

Portland: from Denmark—6,200 canhéd pork 

San Francisco, week ended Mar. 28—from 
Australia—132,128 boneless beef, 89,552 bone- 
less beef, 89,552 boneless veal, 69,420 bone- 
less mutton. Mexico—100,830 boneless beef. 
154,832 beef cuts, 22,360 boneless veal, 18,561 
carcass lamb. Costa Rica—40,040 boneless beef. 
Argentina—107,072 cooked boneless beef. Can- 
ada—55,961 pork, 1,016 canned pork. Denmark 
—24,144 canned pork. Holland—75 canned pork. 


CHICAGO LARD STOCKS 
Stocks of drummed lard in Chicago 
were reported in pounds by the 
Board of Trade, as follows: 


April 1 March 25 

1960 1960 
P. S. lard (a) 5,760,274 5,640,274 
P. S. lard (b) 120,000 120,000 
Dry rendered lard (a) 1,360,408 1,360,408 
Dry rendered lard (b) 1,667,213 1,707,285 
TOTAL LARD 8,907,895 8,827,967 


(a) Made since October 1, 1959. 
(b) Made previous to October 1, 1959. 


Provision stocks, as reported to 
the American Meat Institute, totaled 
166,700,000 Ibs. on Mar. 26. This vol- 
ume was slightly above the 166,200,- 
000 lbs. a year earlier. 

Stocks of lard and rendered pork 
fat totaled 45,300,000 lbs. for a 1 per 
cent rise from 44,800,000 Ibs. in stock 
about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
two weeks and a year earlier. 


Mar. 26 stocks as 
percentage of 
inventories on 


Mar. 12 Mar. 28 
1960 1959 
HAMS: 
Gared; GPA. is. 0 <00 hs 130 146 
Frozen for cure, S.P.-D.C. 91 123 
Teens. ROD ence ccccceews 101 130 
PICNICS: 
Cured, S.P.-D.C. ......... 93 76 
Frozen for cure, S.P.-D.C. 100 63 
Total pienso: «.6..cscasss 97 67 
BELLIES: 
Cured, DBs. occccccccaceces 97 107 
Frozen for cure, D.S 92 37 
Cured, S.P.-D.C. ......... 101 93 
Frozen for cure, S.P.-D.C. 100 102 
OTHER CURED MEATS: 
Cured and in cure ....... 98 77 
Frozen for cure ......... 93 64 
Tetal CUR oi ncccc se faeries 95 69 
FAT BACKS: 
Cured DB cccscccccscess 89 75 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—total . 96 95 
TOT. ALL PORK MEATS .. 99 100 
i A R?:s Swewror 105 101 
Pas RAVES hi cc cccesens 124 90 
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__PROCESSED MEATS. . . SUPPLIES 








Country of origin 
MERRRRE vaccticsce 
Australia 
Brazil 

Canada 
Denmark 
Germany 
Holland 
Ireland 

Mexico 

New Zealand 
Paraguay 
Poland 

Uruguay 
All others 


Totals—Year 1959 


Year 1958 


Country of origin 
Argentina 
Australia 


New Zealand 
Paraguay 
Poland 
Uruguay 
All others 
Totals—Year 1959 .. 
Year 1958 .. 


meat from Mexico. 














Sheep-raising 
more important agricultural enter- 
and the 
their sheep population can be built 
up to 2,000,000 head from 800,000, 
the current figure. The island is also 
one of the relatively few countries 
where foot-and-mouth disease is not 


U. S. Replaces G. Britain As 
Main Outlet For. Iceland L & M 


The United States replaced Brit. 
ain in 1959 as the principal export 
market for Iceland’s lamb and mut- 
ton. U. S. imports of 2,600,000 lbs. of 
Icelandic lamb and mutton in 1959 
were more than double the previous 
year’s volume of 1,100,000 lbs. These 
exports were encouraged by high 
U.S. prices and the need for dollars 


is that country’s 


islanders _ believe 


Meat Prices Ease Last Week 


Meat prices declined in the week 
ended March 29 from their several- 
month high of the previous week, 
while the general list of consumer 
commodities averaged about steady. 
The average wholesale price index 
on meats for the period at 96.2 was 
down from 96.8, while the average 
primary market price index was 
steady at a record 120.1. Compared 
with last year, the meat index was 
down from 100.4, while the market 
price index was up .6 per cent. 


U.S. Meat Imports Reach Record Volume Last Year 
Foreign meat arrived in this country in record volume of 975,684,865 
Ibs. last year. Up from 813,944,379 lbs. in 1958, inshipments were about 
4 per cent of total U. S. production of about 27,760,000,000 Ibs. Aus- 
tralia was our largest supplier, with 251,346,111 lbs., of which 213,041,- 
320 lbs. were processing beef and veal. Canada shipped 50,597,278 lbs. of 
pork to top the list in that class of meats. U. S. meat imports by country 
of origin last year are listed below as follows: 
—Fresh meats and edible offal— —Cured meats— 
Beef. Veal L&M Pork Beef Pork 
Pounds Pounds Pounds Pounds Pounds 
Se ee ee de 2) 2 Seer s oa 79,390,209 5,660 in Iceland. 
PAs. 213,041,320 89,509 98,764 18 
ce sites Papas sassives. SGRST AGS ae 
TOR cs 22,744,945 50,597,278 77,510 7,290,326 
Sop aS aoe ae) <2) EO aaa 505,126 1,549,549 : 
sek LM ue ee Rane ee i ec. Uma 200,787 prise, 
Hei aiet Wae Ge ie Sacer On eee cc wa 237,112 
Pages 51,815,776 53,878 See 136,642 
oe 49,686,583 34,159 28,600 aes 
Feet 157,643,206 267,587 65,371 eee 
Be MERE TY oy MEREERLE RA heehee 6,158,455 2 eke 
aS: Mites ane STENT 4,346,009 Ree PEs 
25,524,529 3,579,710 66,744 157,347 84,088 
eat 520,456,359 55,171,497 51,109,155 107,184,634 9,504,182 . ; 
Gentil 356,679,581 23,057,711 49,457,624 119,242,960 10,817,667 in existence. 
Canned meats————— Sausage General 
Beef Pork Miscel. (treated) miscel Totals 
Pounds Pounds Pounds Pounds Pounds Pounds 
.... 52,909,989 404,251 «514,584 42,000 2,934,304 136,200,997 
mabe TRG cas iiss eng 247,076 251,346,111 
cul: MOGMEMIOAD  waeebs ca WERAQ Src sc: 57,838 36,796,813 
2 68,757 4,485,399 243,554 47,815 3,375,748 89,720,147 
180,897 36,665,648 4,769,760 1,236,072 7,814 44,914,866 
1,762 3,862,507 40514 905061. os... 38 4,415,921 
51,459 45,847,200 751,785 —«:187,351 419 47,075,326 
BA? css, ei Ree, Cock ein ye cima 52,109,749 
BOS oie oe ee eee. 193,688 49,943,913 
GER ae gh Rs Gs aR pe Se a 4 7,595 171,188,976 
cas $ SOOO ROUND SS. acess ac kas beeen 15,454,439 
ks 1,836 26,713,202 3,767,290 44 1,984 30,484,356 
_..- 8,651,956 367,182 ree 48,160 13,454,037 
is 6,289 1,192,537 1,064,829 769,111 134,030 32,579,214 
.... 91,670,848 119,728,711 11,266,375 2,584,448 7,008,656 975,684,865 
|... 108,189,769 122,646,866 13,263,015 1,218,919 9,370,267 813,944,379 
Note: In addition to the above, imports for the year 1959 included 658,016 Ibs. of horse 





DOMESTIC SAUSAGE 


Pork sausage, bulk, Qcl. Ib.) 

in 1-Ib. roll ......... 30 @37% 
Pork saus., sheep cas., 

in 1-lb. —— ietaae 50 @54 
Franks, 

in 1-lb. ae: i nalts 63 @69 
Bologna, ring, bulk ..474%2@52 
Bologna, a.c., bulk ....36 @4 
Smoked liver, n.c., bulk 46 @52 


Smoked liver, a.c., bulk 37 
° = 


Polish sausage, 
self-service pack. 

New Eng. lunch spec. 

Olive loaf, bulk 


@69 


000 600 4544 @53 


Blood and tongue, n.c. 56 @69 


Blood, tongue, a.c. ...454%@54 
Pepper loaf, bulk ....60 @64% 
Pickle & Pimento loaf . .4342 @53 
Bologna, a.c., sliced 

6, 7-0z. pack. doz. .....2.61@3.60 
New Eng. lunch spec., 

sliced, 6, 7-0z., doz. 3.93@4.92 
Olive loaf, 

sliced, 6, 7-0z., doz. ..2.93@3.84 
P.L. sliced, 6-0z., doz. 3.55@4.80 
P&P loaf, sliced, 

S, TBs GORE 022s kces 2.78 @3.60 


DRY SAUSAGE 


cl, Ib.) 
hog bungs 


Cervelat, 


Holsteiner 
Salami, B.C. 
Salami, Genoa style 
Salami, cooked 
Pepperoni 
Sicilian 
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CHGO. WHOLESALE 


SMOKED MEATS 
Wednesday, April 6, 1960 


SAUSAGE CASINGS 


(Lel prices quoted to manu- 
facturers of sausage) 


Hams, to-be-cooked, (av.) Beef rounds: @er set) 
14/16, wrapped .......... 51 Clear, 29/35 mm. ....1.25@1.35 
Hams, fully cooked, Clear, 35/38 mm. ....1.25@1.35 
14/16, wrapped .......... 52 Clear, 35/40 mm. ....1.05@1.10 
Hams, to-be-cooked, Clear, 38/40 mm. ....1.25@1.35 
16/18, wrapped .......... 50 Clear, 44 mm./up ....2.10@2.25 
Hams, fully cooked, Not clear, 40 mm./dn. 75@ 85 
16/18, wrapped .......... 51 Not clear, 40mm./up 95@ 1.05 
Bacon, fancy, de-rind, Beef weasands: (Each) 
8/10 lbs., wrapped ...... 40 No. 1, 24 in./up .... 13@ 15 
Bacon, fancy sq. cut, seed- No. 1, 22 in./up ...... 16@ 18 
less, 10/12 Ibs., wrapped . 37 Beef middles: (Per set) 
Bacon, No. 1, sliced 1-lb. heat Ex. wide, 2% in./up ..3.60@3.85 


seal, self-service pkg. 52 


Spec. wide, 2%-2% in. 2.65@2.90 
Spec. med. 1%-2% in. .1.75@2.00 
Narrow, 1% in./dn. ..1.15@1.30 









SPICES ar wang ye (Each) 
i : : ear, JUD .seee - 38@ 42 
we ieee Clear, 4%-5 inch .... 29@ 34 
2 3 Clear, 4-4% inch .... 20@ 22 
‘eae ron “a er Clear, 3%-4 inch .... 16@ 19 
Ph rpaenlinialae 1.01 Beef bladders, salted: (Each) 

r re i 7% inch/up, inflated .. 21 

Chili pepper ....... mo 56 6 

Chili powder ...... = 56 ¥4-7'4 inch, inflated .. 14 
Cloves, Zanzibar 60 65 5%-6% inch, inflated .. 12@ 14 
Ginger, Jamaica .. 48 54 Pork casings: @er hank) 
Mace, fancy Banda 3.50 3.90 29 mm./down vy 45 @4.55 
East Indies ...... ve 2.95 29/32 mm. ... 35 @5.00 
Mustard flour, fancy 43 SO/SS TAM. scccccccess = 20 @3.35 
Te eae + 38 35/38 mm. ............2.50@2.75 
West Indies nutmeg... 1.82 38/42 mm. ............2.25@2.50 

— American, Hog bungs: (Each) 
BUD. FD acccvens 52 Sow, 34 inch cut ..........62@64 
Paprika, Spanish, Export, 34 in. cut ........53@57 
eae valve side 67 Large prime, 34 in. ......42@45 
oe pepper 63 Med. prime, 34 in. ......29@32 
Pepper: Small prime .............16@22 
Red; No. 1 ...... ae 56 Middles, cap off ..........70@75 
0, ee 1.12 1.20 Hog skips ............00. - 7@10 
WE Sac ret eacces 75 80 Hog runners, green ..... -15@20 


Sheep casings: er 
SAR . .5.35@5.45 
24/26 mm. ............5.25@ 
BO MEER 5.6 c'b00 Covcan 4.15@4.25 
20/22 mm. ..... oie Dee @3.% 
18/20 MM. ...ccccccccsde 70@2.80 
16/18 MM. ..ccccccccce 1.35@1.45 


CURING MATERIALS 


Nitrite of soda. in 400-lb. Cwt 

bbis., del. or f.0.b. Chgo $11.98 
Pure refined gran. 

nitrate of soda ........ 5.65 
Pure refined powdered nitrate 

Wh, UE 2s oc neatccieteuenss 8.65 
Salt, paper sacked, ‘fob. 

Chgo. gran. carlots, ton .. 30.50 
Rock salt in 100-lb. 


bags, f.o.b. whse., Chgo 28.50 
Sugar: 

Raw, 96 basis, f.o.b. N.Y. .. 6.2 
Refined standard cane 

gran., delv’d. Chgo. .... 9.2 
Packers curing sugar, 100- 

lb. bags, f.o.b. Reserve, 

La., less 2% ....ccceeee0e 8M 
Dextrose, regular: 

Cerelose, (carlots, cwt.) .... 741 
Ex-warehouse, Chicago .... 7. 
SEEDS AND HERBS 
(cl, Ib.) Whole Ground 
Caraway seed ........ 28 8 
Cominos seed ........ 47 52 

Mustard seed 

CAREF icc ceciccccvcs B 

yellow Amer. ...... 17 
CN sk oa gs 4% 
Coriander, 

Morocco, No. 1 ..... 20 4 
Marjoram, French .. 54 63 
Sage, Dalmatian, 

NGL Eoe escseescds coe 66 
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FRESH MEATS’... Chicago and outside 





CHICAGO 
April 5, 1960 
CARCASS BEEF BEEF PRODUCTS 
en. range: (carlots, Ib. (Frozen, — Ib.) 
a. 700/800 ..... parent a Tongues, No. 1, 100’s 32n 
Choice, 500/600 ...... 44 Tongues, No. 2, 100’s 29l2n 
Choice, 600/700 ..... 44 Heart, regular 100’s .. 20 
Choice, 700/800 ..... 43% Livers, regular, 35/50’s 25 
Good, 500/600 ....... 42 Livers, selected, 35/50’s 29lon 
Good, 600/700 ....... 41% Tripe, cooked, 100’s 7Yon 
=a eee 35 Tripe, scalded, 100’s .. 7 
Commercial cow .... 3216 Lips, unscalded, 100’s 10% 
Canner-cutter cow ... 31% Lips, scalded, 100’s ..14 @ — 
EN sb aiedie Seis a Kew 6.0 
pT tt a ere ry 
PRIMAL BEEF cuTs WaGere, TOUR icc cece 534n 
Prime: 
Rounds, all wts. ....55 @56 FANCY MEATS 
Tr. loins, 50/70 (icl) .90 @1.10 
Sq. chux, 70/90 ..... a eee. ag 
Arm chux, 80/110 .. 3814 corned, No.2 ....... 341% 
Ribs, 25/35 (lel) ..... 67 @70 te C/itce 
f Veal om 6/12-0z. .. 1.35 
Briskets (Icl) ........ 3212 @33 12-0z./w 1.55 
Navels, No. 1 ....... 13% @13%4 a die ) 
Raia seach Ne. i. 14 Calf andaee. 1-Ib./dn, 29@30 
Choice: 
Hindatrs., 5/800 ..... 53 BEEF SAUS. MATERIALS 
Foreqtrs., 5/800 ..... 37% £RES5H 
/ 
te we an ¥ 72 a 20 Canner-cutter cow meat, (Ib.) 
Sq. chux, 70/90 ...... barrels .............. 45 
Arm chux, 80/110 ... 3844 Pe eee Soaeeaes. ie 
Ribs, 25/30 (lel) ..... 58 @61 coe ETS alata 
Ribs, 30/35 (lel) ..... 56 @60 a 3 
Briskets (Icl) ........ 3214 @33 po Ries gala % 
Navels, No. 1 ....... mem Sa. a 
Flanks, rough No. 1 14 eeieeseagt*.*** 
Boneless chucks, 
Good (all wts.): [i ae 45 
WM. GUUGES 2 nic cass. 39 @41 Beef cheek meat, 
ES S.A d's. wes. 804-6 © 51 @52% trimmed, barrels .. 32b 
EE Sn ws 3 Oks gate 31 @32 Beef head meat, bbls. 29l6n 
ES cee eae 47 @50 Veal trimmings, 
Loins, trim’d. ....... 62 @65 boneless, barrels ....41 @42 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade, fresh (Job lots, *) Qcl., Ib.) 
Cow, 3 Ibs./down ..... - 80@ Prime, carcass, 90/120 ......57@60 
Com, 3/4 Ihe. ....ccccee 93@ 29 Prime, carcass, 120/150 ....56@60 
Cow, 4/5 lbs. ........ 1.00@1.05 Choice, carcass, 90/120 ....53@55 
Cow, 5 Ibs./up .......... 1.14@1.18 Choice, carcass, 120/150 ...52@55 
Bull, 5 Ibs./up .......... 1.14@1.18 Good, carcass, 90/150 ......47@50 
Commercial, 90/190 ms aeee ot 
Utility, carcass, 90/1 eee 
CARCASS LAMB Cull carcass, 60/125 .......30@32 
Lel., Ib.) 
Prime, 30/45 Ibs. .... 46 @49 
Prime, 45/55 Ibs. .... 45 @48 BEEF HAM SETS 
Prime, 55/65 lbs. .... 42 @45 Insides, 12/up, Ib. ....54 @54% 
Choice, 30/45 Ibs. .... 46 @49 Outsides, 8/up, Ib. ....53 @53% 
Choice, 45/55 Ibs. .... 45 @48 Knuckles, 714/up, Ib. ..54 @54% 
Choice, 55/65 Ibs. .... 42 @45 — 
Good, all wts. ........ 41 @47 n-nominal, b-bid, a-asked 








PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


April 5 April 5 April 5 
FRESH BEEF (Carcass): 
STEER: 
Choice, 5-600 Ibs. ........ $45.00 @ 47.00 $46.00 @ 47.00 $45.50 @ 46.50 
Choice, 6-700 Ibs. ........ 44.00 @ 46.00 44.00 @ 46.00 44.50 @ 46.00 
Good, 5-600 Ibs. ......... 42.50 @ 44.00 43.00 @ 45.00 43.50 @ 45.00 
Good, 6-700 Ibs. ......... 41.00 @ 43.00 42.00 @ 44.00 43.00 @ 44.00 
cow: 
Commercial, all wts. .... 34.00@36.00 35.00 @ 38.00 37.00 @ 39.00 
Utility, all wts. ........ 33.00 @ 35.00 31.00 @ 33.00 35.00 @ 37.50 
Canner-cutter ........... 30.00 @ 33.00 29.00 @ 31.00 33.00 @ 35.00 
Bull, util. & com’l. ..... 37.00@41.00  38.00@40.00 40.00 @ 42.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin 
Choice, 200 lbs./down . 48.00 @52.00 None quoted 47.00 @ 54.00 
Good, 200 lbs./down . 47.00@50.00 46.00 @52.00 45.00 @52.00 
LAMB (Carcass): (Springs) 
Prime, 45-55 Ibs. ........ 41.00 @ 43.00 45.00 @ 48.00 42.00 @ 45.00 
Prime, 55-65 Ibs. ...... 39.00 @ 40.00 42.00 @ 45.00 None quoted 
Choice, 45-55 Ibs. ....... 41.00 @ 43.00 45.00 @ 48.00 42.00 @ 45.00 
Choice, 55-65 Ibs. ....... 39.00 @ 40.00 42.00 @ 45.00 None quoted 
MO ME WER) Sins ss 37.00 @ 39.00 None quoted 41.00 @ 44.00 
FRESH PORK: (Carcass) (Packer style) 


135-175 lbs. U.S. No. 1-3 None quoted 


(Shipper style) (Shipper Style) 
None quoted 25.00@2 


LOINS: 
MPMI Sc S00 a ae, s dgtses 43.00 @ 46.00 45.00 @ 49.00 46.00 @ 49.00 
TIN 5 covlnais sc Sedediny oe 43.00 @ 46.00 46.00 @ 49.00 46.00 @ 49.00 
ER ee 43.00@ 46.00 43.00 @47.00 46.00 @ 49.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
os Lah GRA ee ORE 30.00 @ 35.00 30.00 @ 34.00 31.00 @ 35.00 
HAMS; 
Re eos ene eicba ne 45.00 @55.00 48.00 @53.00 48.50 @54.00 
ve Rect, ee eae 45.00 @ 54.00 46.00 @51.00 47.50 @52.00 
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NEW YORK 
April 5, 1960 
CARCASS BEEF AND CUTS FANCY MEATS 
_ (el. Ib.) 

Prime steer: cl., 1b.) Veal breads, 6/12-0z .......... 1.38 
Carcass, 6/700 ...... none qtd. Pn RY yey eerrras 1.57 
Carcass, 7/800 ...... none qtd. Beef livers, selected ........ - & 
Carcass, 8/900 ...... none qtd. PR eee oe 
Hinds., 6/700 ......... 62 @66 Oxtails, %-lb., frozen ........ 19 
Hinds., 7/800 ........ 62 @67 
Rounds, cut across, VEAL 

Ae 55 @59 (Carcass prices, Icl., Ib.) 


Rds., dia. bone, f.o. 56 @60 


Short loins, untrim. ..100 @114 
Short loins, trim. ...123 @150 
WS da sedeecks cases 164% @20 
ME Sa feds htad ws anand 67 @72 
Armechucks ........:. 43 @46 
MONS os kde eccess 35 @40 
ME, waavbmadiescs ne 11¥%@17 
Choice steer: 

Carcass, 6/700 ....... 47 @49 
Carcass, 7/800 ....... 4614 @48 
Carcass, 8/900 ....... 451% @47 
Hinds., 6/700 ........ 5514 @59 
Hinds., 7/800 ........ 54% @58 
Rounds, cut across, 

I. ae 5314 @57 
Rds., dia. bone, f.o. ..5414@58 


Short loins, untrim. ..62 @72 


Short loins, trim. ....80 @95 
WE Shand hone ciecc’ 16 @19 
PMD hots wedwgie: pasa 56 @60 
Armehucks .......... 42 @45 
WEE = 5a 8g 8S a8 8 34 @40 
EEC ary kis a.h.e'4's «ca 11 @16 
Good steer: 

Carcass, 5/600 ....... 431% @45 
Carcass, 6/700 ........ 44 @45% 
Hinds., 6/700 ......... 52 @55 
Hinds., 7/800 ........57144@54 
Rounds, cut across, 

a Se 53% @56 


Rds., dia. bone, f.o. 
Short loins, untrim. ..55 @59 


Prime, 90/120 .........59 @65 
Prime, 120/150 ......... 58 @64 
Choice, 90/120 ......... 50 @56 
Choice, 120/150 ........ 50 @55 
Good, 00/90 ..........: 44 @48 
Good, GO/1E0 oi.6.eis 5 46 @50 
Good, 120/150 .......... 43 @47 
Choice calf, all wts. ...44 @48 
Good calf, all wts. ....41 @45 
Stand. calf, all cuts ..40 @43 
CARCASS LAMB 
Qcl., Ib.) 

Prime, 35/45 ....... 49 @5: 

Prime, 45/55 .......... 48 @53 
Prime, 55/65 .......... 46 @50 
Choice, 35/48 ...<...0%% 48 @52 
Choice, 45/55 .......... 44 @49 
Choice, 55/65 .......... 421% @46 
Good, 35/45 ........... 43 @46 
Good, 45/55 ........... 41 @44 
Good, 55/65 ............ 40 @43 

(Carlots, Ib. a 


Choice, 35/45 
Choice, 45/55 .. 
Choice, 55/65 .... 


CARCASS BEEF 


(Carlots, Ib.) 
Steer, choice, 6/700 ..46 
Steer, choice, 7/800 








Short loins, trim. ....70 @86 Steer, choice, 8/900 ..44144@46 
WR Fig os Ges bh cincs 15 @18 Steer, good, 5/700 43 @44% 
A oS A ARS 49 @55 Steer, good, 6/700 43 @44% 

Armehucks .......... 40 @43 Steer, good, 7/800 ..... 41 @42 

PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 
April 5, 1960 PHILADELPHIA: (local, Icl. Ib.) 

Prime steer: (cl. Ib.) Reg., loins, 8/12 ......42 @46 
Carcass, 5/700 ........ 501% @52 Reg., loins, 12/16 ‘iil40 @45 
Carcass, 7/900 ........ 49 @51% Boston Butts, 4/8 ....35 @39 


Rounds, flank off ....56 @59 
Loins, full, untr., ....67 @70 


Loins, full, trim. ....88 @92 

Ribs, 7-bone ......... 65 @68 

Armchux, 5-bone ....42 @45 

Briskets, 5-bone ...... 35 @38 
Choice steer: 

Carcass, 5/700 ........ 4614 @481%4 

Carcass, 7/900 ....... 45 @48 


Rounds, flank off ....55 @58 
Loins, full, untr., ....53 @56 


Loins, full, trim ....67 @72 
Ribs, 7-bone ......... 56 @60 
Armchux, 5-bone ....42 @44 
Briskets, 5-bone ...... 35 @38 
Good steer: 
Carcass, 5/700 ....... 4314 @46 
Carcass, 7/900 ....... 4214 @4514 
Rounds, flank off ....53 @55 


Loins, full, untr., ....48 @52 


Loins, full,.trim. ....59 @63 
Ribs, 7-bone ......... 49 @34 
Armchux, 5-bone ....40 @43 
Briskets, 5-bone ...... 35 @38 
COW CARCASS: 
Comm’. 350/700 ..... 34 @36% 
Utility 350/700 ...... 321% @35% 
Can-cut 350/700 ..... 321%, @¥% 
VEAL CARC: Choice Good 
60/90 lbs. ...... 55 @48 
90/120 Ibs. ...... 54@56 47@50 
120/150 Ibs. ...... 53@56 46@50 
LAMB CARC: Prime Choice 
385/45 Ibs. ........ 49@52 48@51 
lk ae er 47@51 46@50 
55/65 Ibs. ........44@47 44@46 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
Pork trimmings: Gob lots) 
40% lean, barrels ... 16 
50% lean, barrels ... 17% 
80% lean, barrels ... 34 
95% lean, barrels ... 38 
Pork, head meat ...... 28 
Pork cheek meat 
trimmed, barrels .... 35 
Pork cheek meat, 
untrimmed .......... ° 31 


Spareribs, sheet ..... 40 @44 
Skinned hams, 10/12 47 @49 
Skinned hams, 12/14 45 @47 


Picnics, S.S. 4/6 ....26 @28 
Picnics, S.S. we ~.-25 @27 
Bellies, 10/14 . -26 @28 
NEW RK: “ox lots., Ib.) 
Reg., loins, 8/12 ......41 @47 


Reg., loins, 12/16 -.2-40 @45 
Hams, sknd., 12/16 ..44 @48 
Boston butts, 4/8 .... 
Regular picnics, 4/8 

Spareribs, 3/down ...39 @45 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


RE 
® 
g 


April 5, 1960 
Hams, skinned, 10/12 ... 4314 
Hams, skinned, 12/14 ... 44 
Hams, skinned, 14/16 ... 42 
Picnics, 4/6 Ibs. .......- 24 
Picnics, 6/8 Ibs. ....... 23% 
Pork loins, boneless ... 
Shoulders, 16/dn. ...... 27% 


(Job lots, Ib.) 
Pork sean ai hha ces 
Tenderloins, fresh, 10’s “69 @72 
Neck bones, bbls. ...... 8L@ 9% 
Feet, s.c., bbls. .......- 10 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 
Omaha, April 6, 1960 


Choice steer, 6/700 ..$ 43.25 
Choice steer, 7/800 .. 42.50@42.75 
Choice steer, 8/900 .. 42.25@42.50 
Good steer, 6/800 .... 40.25@41.00 


Choice heifer, 5/700 . 42. a 00 


Good heifer, 5/700 .. 9.50 
Cow, C-C & util. .... 30.80@31.00 
Denver,. April 6, 1960 
Choice steer, 6/700 .. 43.00@43.50 
Choice steer, 7/800 .. 42.50@43.00 
Choice steer, 8/900 .. 41.75@42.50 


Choice heifer, 5/600 . 42.60@43.00 
Choice heifer, 6/700 . 42.00@42.50 
Cutter Cow .......000 33.00 @ 33.50 
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PORK AND LARD... Chicago and outside _ 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, April 6, 1960) 





SKINNED HAMS BELLIES 
F.F.A or fresh Frozen F.F.A. or fresh Frozen 
nak > Kuba nied le: ee EE Oe ee |) Saereweses + | 24n 
424%4,@43 ...... i Eo eee ea 43 BR SS cl oe cub: 5G RE ac a-0's Car 2614 
, ere | aE 40 | ee ees ge ae 26a 
eee i Eee ee: A SRA ge 25 @ 26 
ge FE er BOPED . cccece ee ree CEE 2314 
NESS i ae MR NE. Serene cevy eee ae 
|) Saree it, See Se Re i EE 
ae ot eee 38%n D.S. BRANDED BELLIES (CURED) 
_ Sa BPE oa séo van 3712 Be Mb Viens cdeng BOP OO disses Olen 
| nee ee ee ee 351% eR Pe ee 20n 
G.A. froz., fresh D.S. Clear 
1 Bs wee vie FOR: 6g saveeas 
PICNICS tn Gide dodann |. eee 1844n 
F.F.A. or fresh Frozen MS Gwiks eee | 2 Brayereeee: 17n 
dos Rule aa ry! a a 40/50 1... .16@ 18% 
= piv sid eee ba | EPR era ees Opes as are: % 
BUG cocscccccs BEE iiwiiats< 21% 
ee ee > SRR. 21% DAE GRERS 
21%n ....£f.a. 8/up 2’s in....2114 Frozen or fresh Cured 
BOOK sane ue fresh’ 8/up 2’s in. khaers Oe Lesa cwracerns oh MBCOCE  et ee 
WD ui ah sqnies ove 4 aR 7% 
eee oe!) ae 81 
FRESH PORK CUTS aca att taste o4 
Job Lot Car Tet GOR. oc scccccs DOW s50% o6e-ave 10 
iededs 4s Loins, 12/dn ...... 36 a EOL i. See 10 
RC aS cca hoe Loins, 12/16 36@3612 Orn re Bee wasceend 10% 
SE Loins, 16/20 ....... a ee See eee ae e 10% 
ies 0s Loins, 20/up ........ 32 
33@33%2.. Butts, 4/8 .......... 32 OTHER CELLAR CUTS 
ee Butts, 8/12 ........29n 
i. Butts, 8/up ........ 2on Frozen or fresh Cured 
OS Ribs, S/dn ........ 37% i Sq. Jowls, boxed ...n.q. 
eee Es a 30% Di iaahic ace Jowl Butts, loose ..912n 
Bhs ckseaaien ee, PMD Si i ance 21 eee Jowl Butts, boxed ..n.q. 
LARD FUTURES PRICES LARD FUTURES PRICES 


(rum contract basis) 
FRIDAY, APRIL 1, 1960 


Open High Low Close 
May 9.60 9.67b 9.60 9.65 
July 10.02 10.02 9.92 9.97a 
Sept. ian at ce 10 27a 
Oct. 10.25 10.35 10.30 10.30 


Nov. os his 10.00b 
Sales: 520,000 Ibs. 


Open interest at close, Thurs., 
Mar. 31: May, 172; July, 189; Sept., 
132; and Oct., 38 lots. 


MONDAY, APRIL 4, 1960 


May 9.70 9.80 9.70 9.80a 
July 10.02 10.10 10.02 10.10 
Sept. 10.32 10.40 10.32 10.40 
Oct. 10.40 10.50 10.40 10.50a 
a eee . .10.40b-.40a 


Sales: 2,440, 000 Ibs. 


Open interest at close, Fri., Apr. 
1: May, 175; July, 188; Sept., 132; 
and Oct., 40 lots. 


TUESDAY, APRIL 5, 1960 
May 9.80 9.80 $70 9.70 


July 10.10 10.10 10.00 10.00 
Sept. 10.35 10.35 10.30 10.30a 
Oct. 10.55 10.55 10.40 10.40a 
Sales: 1,800,000 Ibs. 
Open interest at close, Mon., 


Apr. 4: May, 175; July, 187; Sept., 
141; and Oct., 40 lots. 


WEDNESDAY, APRIL 6, 1960 
May 9.60 9.65 9.40 9.62a 
July 9.95 9.97 9.82 9.92 
Sept. 10.35 10.37 10.15 10.25 
Oct. 10.35 10.37 10.25 10.25b 
NOW: =e . -10.30b-.40a 

Sales: 5,280,000 me 

Open interest at close, Tues., 
Apr. 5: May, 180; July, 198; Sept., 
143; and Oct., 45 lots. 


THURSDAY, APRIL 7, 1960 
May 9.67 9.70 9.62 9.62 


July 9.92 10.00 9.92 9.95 
Sept. 10.30 10.35 10.25 10.25 
Oct. 10.27 10.35 10.27 10.30b 
Nov. nike 10.35b 
Sales: 1,840,000 Ibs. 
Open interest at close, Wed., 


Apr. 6: May, 175; July, 201; Sept., 
152; and Oct., 51 lots. 
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(Loose contract basis) 
FRIDAY, APRIL 1, 1960 


Open High Low Close 
May vee See anes 
July 8.75b 
Sept. 9.10b 
Oct. aes 


Sales: none. 


Open interest at close, Thurs., 
Mar. 31: July, 1; and Sept., 52 lots. 


MONDAY, APRIL 4, 1960 


May aus 
July 8.75n 
Sept. 9.10n 
Oct. wa" 


Sales: none. 


Open interest at close, Fri., Apr. 
1: July, 1; and Sept., 52 lots. 


TUESDAY, APRIL 5, 1960 


May per 
July 8.75n 
Sept. 9.04a 
Oct. cat bas 
Saas | none. 
Open interest at close, Mon., 


Apr. 4: July, 1; and Sept., 52 lots. 


WEDNESDAY, APRIL 6, 1960 


May oe 

July 8.75n 

Sept. 8.92b 

Oct. ay ee ear 
Sales: none. 


Open interest at close, Tues., 
Apr. 5: July, 1; and Sept., 52 lots. 


THURSDAY, APRIL 7, 1960 


May ee 
July 8.75n 
Sept. 8.92n 
Oct. apes 
Sales: none. 
Open interest at close, Wed., 


Apr. 6: July, 1; and Sept., 52 lots. 





PORK LOWER, HOGS HIGHER THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Markdowns on the major cuts of pork, in the face of 
a high market on live hogs, spelled broader minus 
margins this week. Fat cuts were up slightly. Margins 
on the three classes of porkers were at their broadest 
minus positions in weeks. Live hog costs rose to their 


highest levels of the year. 


—180-220 lbs.— —220-240 lbs.— —240-270 lbs.— 





Value Value Value 
— “~ ~ ceeerrrr——~ 
per per cwt. per per ewt.. per per cwt, 
ewt. fin. ewt. a cewt. fin. 
alive yield alive yield alive yield 
je eee er $11.62 $16.58 $11.14 $15.52 $10.89 $15.17 
Fat cuts, lard ........ 4.35 6.21 4.52 6.34 4.05 5.59 
Ribs, trimms., ete. .... 1.99 2.85 1.86 2.59 1.67 2.33 
Cost of hogs ........ 16.15 16.29 16.04 
Condemnation loss .... 08 .08 08 
Handling, overhead ... 2.31 2.10 1.89 
TREAD, COGT occ cccces 18.44 26.34 18.47 25.83 18.01 25.01 
TOTAL VALUE ...... 17.96 25.64 17.52 24.45 16.61 23.09 
Cutting margin ..... —.48 —.70 —95 —1.38 —140 —1,92 
Margin last week ... —.21 —.31 —80 —1.10 —1.33 —1.85 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles San Francisco No. Portland 

April 5 April 5 April 5 
ee eer rr rer 14.00 @ 16.00 16.00 @ 17.00 13.50 @ 16.00 
50-Ib. cartons & cans 12.75 @ 14.00 14.00 @ 16.00 None quoted 
NOOR. kc viccarccdarcceant 11.25 @12.50 13.50 @15.50 10.50 @ 14.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, April 6, 1960 
Refined lard, drums, f.o.b. 
pe ee eres $12.25 
Refined lard, 50-lb. fiber 


cubes, f.o.b. Chicago 12.75 
Kettle rendered, 50-lb. tins, 

£.0.0. CRICABO. .....0ccc0e -75 
Leaf, kettle rendered, 

drums, f.o.b. Chicago 13.25 
ern es 3.00 
Neutral, drums, f.o.b. 

| SAAR aa ee Por Para) 14.25 
Standard shortening, 

Ni. GB. GORD oe sccscweses 17.25 
Hydrogenated shortening, 

North & South, drums ... 17.50 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 
D.R. rend. 50-lb. 


cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Apr. 1... 9.30n 8.50 11.00n 
Apr. 4... 9.60n 8.50 11.00n 
Apr. 5 ... 9.50n 8.50 11.00n 
Apr. 6... 9.42n 8.50 11.00n 
Apr. 7... BAR 8.57 11.00n 


Note: add Yc to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Apr. 2, 1960 was 13.7, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 13.5 ratio for the pre- 
ceding week and 13.2 a 
year ago. These _ ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.175, $1.159 and 
$1.250 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, April 6, 1960 
Crude cottonseed oil, f.o.b. 
, ee reer 9% @10n 
on Ee 104%n 
| RE ey eee 9%n 
Corn oil in tanks, 
ee eee 14 


Soybean oil, 

#.0.5. Decatur ...... 8n 
Coconut oil, f.o.b. 

Pacific Coast ....... 16a 
Peanut oil, 

oe a Re re 16% 
Cottonseed foots: 

Midwest, West Coast 1% 

BE é viccctewccsecnss 1% 
Soybean foots, midwest 1% 


OLEOMARGARINE 


Wednesday, April 6, 1960 

White domeste vegetable, 

30-Ib. cartons .........+. 
Yellow quarters, i 

SO-Ab. CATEONS: ..o.6:6<siccc0'e% 24y 
Milk churned pastry, 

750-lb. lots, 30’s 
Water churned pastry, 

750-Ib. lots, 30’s 
Bakers, ‘steel drums, tons .. 16% 


OLEO OILS 


Prime oleo stearine, 

MRE ics aivies cena tee 10% 
Extra oleo oil (drums) . 
Prime oleo oil (drums) 14% @14% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Apr. 1—May, 11.96; July, 12.07 
08; Sept., 11.92; Oct., 11.80-83; Dee. 
11.75; Mar., 11.75b-83a; May, 11.75b; 
and July, 11.86. 

Apr. 4—May, 12.04; July, 12.13b- 
14a; Sept., 11.94b-97a; Oct., 11.85 
83; Nec., 11.75b-79a; Mar., 11.75) 
89a; May, 11.75b-80a; and July, 
11.89b-93a. 

Apr. 5—May, 12.00; July, 12.11 
10; Sept., 11.90b-92a; Oct., 11.7% 
78; Dec., 11.71b-74a; Mar., 11.7% 
May, 11.75b-83a; and July, 11.80 
87a. 

Apr. 6—May, 12.02b-03a; 
12.13; Sept., 11.94-95; Oct., 11. 
Dec., 11.79b-90a; Mar., 11.84b-90a; 
May, 11.78b-90a; and July, 11.80b. 

Apr. 7—May, 12.04b-05a; July, 
12.11; Sept., 11.89b-92a; Oct., 11.7% 
Dec., 11.72b-76a; Mar., 11.75b; May, 
1170b; and July, 11.70b. 


July, 
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Portland 
April 5 

50 @ 16.00 
1e quoted 
50 @ 14.00 





LS 


1960 


b. 
Ye @10n 
10%n 
9%n 


14 
8n 


10% 
15% 
1444 @14% 


SEED 
3S 
futures in 
OWS: 

uly, 12.07 
0-83; Dee., 
ay, 11.75b; 


ly, 12.13b- 
ret., 11.85 
r., 11.75 
and July, 


uly, 12.11 
et., 11.7% 
ar., 11.7% 
ly, 11.80% 


03a; July, 
te» 11.80-84; 
11.84b-90a; 
ly, 11.80b. 
05a; July, 
Oct., 11.7% 
1.75b; May; 


IL 9, 1960 








BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, April 6, 1960 


BLOOD 
Unground, per unit of 
ES TRO Soon 30 ose cces 5.50 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


Ey) ree out won ge oe eke 6.00n 
OS FR re eer 5.75n 
RTE Vdc ences ¥.0.6 oa aiviacs-on 5.50n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged $77.50@ 85.00 


50% meat, bone scraps, bulk .. 75.00@ 82.50 
60% digester, tankage, bagged .. 80.00@ 87.50 
60% digester, tankage, bulk .. 77.50@ 82.50 


80% blood meal, bagged ....... 110.00 @ 130.00 
Steam bone meal, 50-lb. bags 

(specially prepared) .......... 102.50 
60% steam bone meal, bagged . 90.00 

FERTILIZER MATERIALS 

Feather tankage, ground, 

per unit of ammonia (85% prot.) *5.00 
Hoof meal, per unit of ammonia 16.75 

DRY RENDERED TANKAGE 
Low test, per unit prot. 
Medium test, per unit prot. ... 1.45n 
High test, per unit prot. ..... 1.30@ 1.35n 
GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton .... 14.75 
Cattle jaws, feet (non-gel), ton .. 1.50@ 3.50 
Trim bone, ton a 
Pigskins (gelatine), Ib. 
Pigskins (rendering) piece ...... 7%2@ 12% 
ANIMAL HAIR 

Winter coil, dried, 





c.a.f. mideast, ton ........... 60.00 
Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece .......... 2@ 3% 
Winter processed (Nov.-Mar.) 

A SR a ey are eee eee none atd. 


*Del. midwest, tdel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday, April 6, 1960 











The light offerings of inedible tal- 
low and greases imparted firmness 
to the market late last week. Broad 
inquiry was apparent at last trading 
levels. Bleachable fancy tallow trad- 
ed at 5%4c, special tallow and B- 
white grease at 5%c and yellow 
grease at 5c, all caf. Chicago. A 
couple of tanks of off-special tallow 
sold at 5c, delivered Chicago. A 
few tanks of choice white grease, all 
hog, sold at 6%4c, c.a.. Avondale. 

Some choice white grease, all hog, 
traded at 5%c, c.a.f. Chicago. Bleach- 
able fancy tallow met buying inter- 
est at 64@6%4c, c.a.f. New York, and 
price depended on stock. It was also 
reported that an indication of 6%c 
was also in the market on high titre 
material. Edible tallow changed 
hands at 7c, f.o.b. Denver, 73%4c, 
f.o.b. River points and some sold 
within the quoted range of 84%4@ 
836c, c.a.f. Chicago. 

Producers of inedible material 
raised their asking prices at the start 


of the new week, as some stock was 
offered at ¥%c to mostly “4c higher. 
Special tallow sold at 53¢c, and yel- 
low grease at 5c, c.a.f. Chicago. 
Bleachable fancy tallow was bid at 
5%c, c.a.f. Chicago, and the asking 
price was 6c. Bleachable fancy tal- 
low met inquiry at 64%4@6%¢c, c.a.f. 
New York and c.a.f. Avondale. Sell- 
ers asked 644c, New York, on premi- 
um stock. Edible tallow was avail- 
able at 8%6c, c.a.f. Chicago, with bids 
decimally lower. Some edible tallow 
sold again at 744c, f.o.b. Denver and 
at 734c, f.o.b. River. Special tallow 
was bid at 5%@6c, c.a.f. New York, 
and yellow grease at 5%4@5%c. 
Choice white grease, all hog, traded 
at 7c, c.a.f. East. 

The continued tight hold on stock 
at midweek resulted in some users 
stepping into the market with frac- 
tionally higher bids. Bleachable 
fancy tallow was bid at 5%c, prime 
tallow at 5c, special tallow and B- 
white grease at 53c, No. 1 tallow 
and yellow grease at 5\%c, all c.a.f. 
Chicago. Choice white grease, all 
hog, was bid at 7c, c.af. New York, 
and offered Y%c higher. Bleachable 











BUYING and Processing 
Animal By-Products 


DARLING & COMPANY’s convenient daily 
pick-up service can save you money, space, 
and help keep your premises clean. There’s a 
DARLING truck as near as your telephone. 


Bring your problems to us 


SERVICE 
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Let the accumulated 
experience of 

DARLING & COMPANY'S 
trained, technical service 
staff help you... 
without cost to you. 











--. for fast, convenient 


PICK-UP SERVICE 


phone your local 


DARLING & COMPANY 


Representative 
or call collect to... 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


WaArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 
CLEVELAND 


@ VAlley 1-2726 
Lockland Station 
CINCINNATI 


Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


Elgin 2-4600 
P.O. Box 97 
CHATHAM, ONTARIO, CANADA 












39 








fancy tallow was bid at 64%4@6%c, 
same destination. Bleachable fancy 
tallow met inquiry at the same levels, 
c.a.f. Avondale, with sellers asking 
644c. Special tallow was bid at 6c, 
and yellow grease at 534@5%c, de- 
livered New York, with the outside 
price on low acid stock. No material 
change was reported on edible tal- 
low. Some bleachable fancy tallow 
sold at 5%c and prime tallow at 55%c, 
c.a.f. Chicago. 

Later, additional strength was reg- 
istered in the imedible market. 
Bleachable fancy tallow sold at 54%@ 
6c, prime tallow at 554.@5%4c, spe- 
cial tallow and B-white grease at 
5%4c, No. 1 tallow and yellow grease 
at 5c, all c.af. Chicago. The cut- 
back in product out of the West, to- 
gether with the larger than expected 
movement for export in February, 
were considered the factors. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 734c, f.o.b. River, 
and 84%4@8%%c, Chicago basis; origi- 
nal fancy tallow, 64%@6%c; bleach- 
able fancy tallow, 5%@6c; prime tal- 
low, 55s@5%c; special tallow, 514c; 
No. 1 tallow, 5%4c; and No. 2 tallow, 
444@4%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
6c; B-white grease, 5%4c; yellow 
grease, 54%4c; and house grease was 
quoted at 434@5c. 


EASTERN BY-PRODUCTS 


New York, April 6, 1960 

Dried blood was quoted today at 

$4.50 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.50@5 per unit of ammonia and 

dry rendered tankage was priced at 
$1.30@1.35 per protein unit. 


British Freeze-Dry Meat For 
Storage, Distance Shipping 


A new process has been evolved 
in England for treating meat to 
make it suitable for long-distance 
transport and storage, according to 
commonwealth sources. Called “ac- 
celerated freezed drying,” the pro- 
cess may offer a way of getting meat 
on the United Kingdom market in 
an improved condition. 

The meat is quick-frozen and 
then placed between heating plates 
in a vacuum oven. The ice changes 
to vapor without melting and a 
honey-comb of dried tissue remains. 

As fresh meat is three-fourths 
water, the treated meat weighs 75 
per cent less. It will keep perfectly 
without expensive chilling or freez- 
ing chambers. 

Soaked in water for about 15 min. 
before eating, the meat resumes its 
normal weight, color, texture and 
taste, it is claimed. 
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CHICAGO HIDES 


Wednesday, April 6, 1960 











BIG PACKER HIDES: Trading 
was fairly broad in the big packer 
market last week, with volume 
for the week estimated at around 
155,000 pieces, including bookings to 
tanning subsidiaries. A good clean- 
up of March take-off was reported 
as 4c advances were recorded, with 
branded cows making an additional 
lc increase at midweek. Tanners, 
as well as dealers and exporters, 
were active buyers. 

Cows were in good demand with 
light natives moving upward. St. 
Paul production sold at 21c, Mil- 
waukee’s at 2142c and Omaha’s at 
22@24c. Around 1,800 Kansas City 
light native cows sold up to 25c, with 
some coolers included. 

This week opened on the quiet 
side, with offerings meager and buy- 
ing interest thin. Some reports were 
heard of indicated steady bids, but no 
sales were consummated. Trading 
was also dull on Tuesday. At mid- 
week, the market continued dormant, 
with only a few steady bids heard. 
Some large producers were offering 
heavy native cows at 4c over previ- 
ous sales levels. 

SMALL PACKER AND COUN- 
TRY HIDES: The Midwestern small 
packer hide market was at a stand- 
still at midweek, with some buyers’ 
ideas lower; while others were not 
bidding at all, awaiting developments 
in the major packer market. The 
50/52-lb. average was quoted at 
184%2@19c nominal as was. the 
60/62’s at 1544@16c. Locker-butchers 
were available a shade under prices 
of a week ago, with 50/52’s pegged 
at 15@154%4c nominal. The 50/52- 
lb. renderers were being quoted at 
14@14%c nominal. No. 3 hides were 
nominal at 12@12%4c. Good to choice 
Northern horsehides were inactive, 
with prices ranging from 10.50@ 
11.50 as to quality, location, etc. 
Ordinary lots were quoted at 9.00 
nominal. 

CALFSKINS AND KIPSKINS: 
Late last week an independent Iowa 
packer sold about 18,000 light calf- 
skins at 5744c and several thousand 
heavies at 56c, and later about 2,500 
St. Paul heavy calf sold at 5644c as 
the market firmed. River kips traded 
at 45c, while overweights were nom- 
inal at 39c. Regular slunks were 
available at 2.00, while buyers’ ideas 
remained 10c to 15c less. Small 
packer allweight calf met little ac- 
tion at 43@45c, while allweight kips 
were quoted at 34@36c nominal. 
Country allweight calf was steady at 
28@30c nominal, and allweight kips 
were nominal at 23@25c. 


SHEEPSKINS: Pricewise, only 
slight changes took place as shear- 
lings continued to move well at most 
points. River No. 1’s sold at 1.75@ 
2.10 and Southwesterns at 2.25@2.35, 
River No. 2’s moved mostly at 1.55@ 
1.65 and Southwesterns were avail- 
able at 1.70. No. 3’s ranged from .65@ 
.75. River fall clips were quoted at 
2.75@3.00, the outside price on 
Southwestern production. March 
wool pelts were quoted at 3.55@3.65 
per cwt. liveweight basis. Some Kan- 
sas spring lamb pelts were recently 
offered at 2.75 each, with more 
Southwesterns being accumulated, 
Full wool dry pelts were nominal 
at .23. Pickled skins ruled steady at 
10.00 for lambs and 12.00 on sheep. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Wednesday, Cor. date 
1959 

Let. native steers .. 

Hvy. nat. steers .... 

Ex. Igt. nat. steers . 

Butt-brand. steers .. 

Colorado steers 

Hvy. Texas steers .. 

Light Texas steers .. 

Ex. Igt. Texas steers 

Heavy native cows .17 @17%n 

Light nat. cows .... 

Branded cows 

Native bulls 12 @13n 

Branded bulls @12n 

Calfskins: 


33 
24 @24% 
36 


14% @1in 


Northerns, 10/15 Ibs. 5644n 75n 

10 Ibs./down 5744n 80n 
Kips, Northern native, 

15/25 Ibs. 45 55n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ....... 15% @16n 25 @26n 
50/52-lb. avg. ....... 18% @19n 29 @30n 
SMALL PACKER SKINS 
Calfskins, all wts. ..43 @45n 60 @62n 
Kipskins, all wts. ..34 @36n 42 @45n 
SHEEPSKINS 


$1.75@ 2.10 1.15@ 1.40 
1.55@ 1.65 -60n 
Horsehides, 

Horsehides, trim. 10.50@11.00n 9.75@10,00n 
*Includes cooler hides. 


N. Y. HIDE FUTURES 
Friday, April 1, 1960 
Open High Low 
20.25 19.85 


19.71 19.40 
18.89 18.86 


Monday, April 4, 1960 
. 19.95b 19.90 19.78 
. 19.42 19.49 19.37 
. 18.90b 18.90 18.83 
. 18.20b ved “uae 
. 17.70b 


: 25 lots. 


Tuesday, April 5, 1960 
... 19.70b 19.75 19.63 19.63 
.. 19.36b 19.63 19.25 19.23b- . 
... 18.70b 18.80 18.75 18.65b- - 
.. 18.16b ches ease 18.10b- . 
... 17.70b 17.50b 
: 36 lots. 


Wednesday, April 6, 1960 
- 19.61b 19.80 19.70 
. 19.20b 19.35 19.20 
-.. 18.65 18.80 18.65 
. 18.10b eves eoce 
. 17.50b 
: 24 lots. 


Thursday, April 7, 1960 
. 19.85b 
. 19.41b 
. 18.90b 5 , 
. 18.50b y 18.45 
. 17.86b sane 17.90b 18.108 
Sales: 37 lots. 
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414 @15n 
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@26n 
@30n 
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LIVESTOCK MARKETS ...Weekly Review 





Corn Belt, Although The Leading Cattle Feeding 
Area, Is Losing Ground, Colorado Stockmen Told 


Although the Corn Belt still ranks first as a cattle 
feeding area, it is losing some cattle feeding to other 
areas, livestockmen were told recently. 

Robert Kramer, Michigan State University’s agricul- 
tural economist, told a Feeders Day crowd at Colorado 
State University’s Livestock Days that the Corn Belt 
had 80 per cent of the cattle on feed 20 years ago, but 
has 70 per cent now. Western states have picked up 
those 10 percentage points. 

Kramer predicted the trend toward larger cattle 
feedlots—highly-systematized and _ intensively-man- 
aged—will continue. The trend is well established in the 
West, where small feedlots account for only a small per 
cent of cattle fed. 

He pointed out that increases in numbers of cattle fed 
out for ranchers will more than offset a decline in num- 
bers fed by retailers. With packer-fed numbers increas- 
ing slightly, the trend is for slightly more vertical inte- 
gration in the beef industry. 


Directors Approve Plans To Greatly Expand And 


Modernize American Royal Stock Show Facilities 

The board of directors of the American Royal Live- 
stock and Horse Show has approved an initial plan to 
modernize and expand present AR facilities and agreed 
to explore the possibilities of implementing the plan 
with the city council, as well as construction engineers 
and architects. 

Favorable action on the plan was taken at a board 
meeting during which the members voted for expan- 
sion, as opposed to moving the show away from the 
stockyards to a new site. Paul Swaffar, a board member 
and secretary of the American Hereford Association, 
presented the proposal to the board. 

Plans as presented call for construction of a new 
coliseum and arena with seating capacity of 10,000 
persons, as well as a new exposition building covering 
an area of 180,000 sq. ft. on two levels. A parking area 
accommodating 5,000 cars also would be included in an 
area north of the building. 


STOCKER-FEEDER MOVEMENT OF CATTLE, SHEEP 


Stocker and feeder cattle and sheep received in sev- 
eral north central states in February 1959-60, as report- 
ed by the U. S. Department of Agriculture: 


CATTLE AND CALVES f 
February February January-February 
P. S. Yards Direct Totals 
1959 1959 1960 1959 1960 
3,567 944 1,521 
2,554 
29,912 
1,235 
17,019 
59,069 
7 5 6,658 
32,579 39,670 
132,658 157,061 
Totals, Feb. 1959: 289,719. Feb. 1960: 269,605. 


SHEEP AND LAMBS 
741 586 

1,129 

2,870 

2,053 

14,581 

15,937 

6,308 

18,076 42,492 

61,695 93,371 315,364 
‘Data for Wisconsin have been discontinued. 


Totals, Feb. 1959: 152.539. Feb. 1960: 160,316. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
April 5, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.Y. Yds. Chicago Sioux City Omaha St. Paul 
HOGS: 


BARROWS & GILTS: 
. No. 1: 


$15.75-17.00 
16.75-17.00 
16.65-16.90 


$15.50-17.00 
$16.50-16.75 16.75-17.00 
16.50-16.75 16.75-17.00 





15.75-16.85 
16.60-16.85 $16.50-16.75 
16.50-16.85 16.25-16.75 
16.25-16.60 16.00-16.50 





16.50-16.75 
16.50-16.75 





.. 16.25-16.50 16.15-16.35 16.25-16.35 ————__ 16.00-16.25 
. 16.25-16.50 16.15-16.35 16.25-16.35 16.00-16.25 15.75-16.00 
.. 15.75-16.35 15.85-16.25 15.75-16.25 15.75-16.00 15.50-15.75 
. 15.25-15.75  15.25-16.00 15.25-15.60 15.50-15.75 15.25-15.50 


", 16.50-16.85 15.75-17.00 15.75-16.60 15.00-15.50 15.75-16.75 
- 16.60-16.85 16.65-17.00 16.50-16.85 16.50-16.85 16.50-16.75 
. 16.50-17.00 16.50-16 16.50-16.75 16.50-16.85 16.50-16.75 


85 
... 16,25-16.50 16.35-16.60 16.35-16.50 16.00-16.25 16.00-16.25 
. 16.25-16.50 16.25-16.50 16.25-16.50 16.00-16.25 16.00-16.25 
.. 15.75-16.50 16.00-16.35 15.75-16.35 15.75-16.25 15.75-16.25 
. 15.25-16.00 15.50-16.10 15.50-16.00 15.25-16.00 15.50-15.75 
. 1-2-3: 
. 16.25-16.75 15.50-16.65 15.75-16.50 14.50-16.00 15.25-16.25 
. 16.25-16.75 16.50-16.65 16.25-16.50 16.00-16.50 16.00-16.25 
... 16.25-16.75 16.50-16.65 16.25-16.50 16.00-16.50 16.00-16.25 
240-270 . 15.75-16.75 16.25-16.60 16.00-16.50 15.75-16.50 15.75-16.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 . 14.75-15.00 
270-330 14.50-15.00 15.25-15.50 14.75-15.00 
330-400 . 14,00-15.00 14.50-14.75 14.75-15.25 14.75-15.50 14.75-15.00 
400-550 14.00-14.50 13.75-14.50 14.25-15.00 14.25-15.00 14.50-14.75 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 .... 
1100-1300 ... 
1300-1500 
Choice: 
700-900 ... 
900-1100 
1100-1300 
1300-1500 
Good: ‘ 
700-900 .. 23.50-27.50 24.00-26.75 23.50-26.75 22.75-26.50 24.00-26.00 
900-1000 ... 24.00-27.50 23.75-26.75 23.50-26.75 22.50-26.50 23.75-26.00 
1100-1300 . 24.00-27.50 23.50-26.50 23.00-26.75 22.50-26.50 23.75-26.00 
Standard, 
all wts. 
Utility, 
all wts. 

HEIFERS: 


Prime: 
900-1100 


Choice: i 
700-900 .... 25.75-28.00 26.00-28.50 25.75-27.50 26.25-28.25 26.00-27.00 
900-1100 .. 25.25-28.00 26.00-28.50 25.50-27.50 26.25-28.25 26.00-27.50 
Good: 
600-800 
800-1000 
Standard, 
all wts. .. 19.00-23.50 20.00-26.00 19.00-22.00 19.00-21.75 19.00-23.50 
Utility, 
all wts. .. 17.50-19.00 17.50-20.00 17.50-19.00 18.00-19.25 17.00-19.00 

COWS, Ali weights: 

Commercial 17.50-19.00 17.00-18.50 17.75-18.75 17.50-18.75 18.00-18.50 

Utility . 16.50-18.00 16.25-17.75 16.50-17.75 15.75-17.50 16.00-18.00 

Cutter 16.00-17.50 15.25-17.00 15.00-17.00 14.25-16.00 15.00-16.00 

Canner . 13.00-16.00 13.50-15.25 13.50-15.50 13.00-14.50 14.00-15.00 

BULLS (Yrls., Excl.) All Weights: 

Commercial 19.50-21.00 20.00-21.00 19.00-20.00 17.50-20.00 18.00-19.50 
18.00-19.50 19.00-21.00 18.50-20.00 17.50-19.50 17.50-21.00 
16.00-18.50 17.50-19.00 17.50-18.75 16.50-17.50 17.50-20.50 

VEALERS, All Weights: 

Ch. & pr. .. 26.00-33.00 33.00 

Std. & gd. . 19.00-27.00 21.00-32.00 

CALVES (500 Ibs., down): 

Choice .... 24.00-26.00 

Std. & gd. . 16.00-25.00 


SHEEP & LAMBS: 
LAMBS (110 Ibs., down): 
Prime 23.00-24.00 22.50-23.50 21.50-22.25 . . 
Choice .. 22.00-23.25 21.75-22.50 21.00-21.75 20.50-21.50 
Good 20.50-22.00 21.00-21.75 20.50-21.00 19.50-20.50 


LAMBS (105 Ibs., down) (Shorn): 
Prime —_— 








29.50-31.50 29.25-31.00 29.00-30.25 
30.00-32.50 29.25-31.00 29.00-30.25 
29.50-32.50 29.00-30.50 28.50-30.00 


. 27.00-29.50 
. 27.50-29.50 26.75-29.50 26.75-29.25 26.25-29.25 26.00-29.50 
. 27.50-29.50 26.50-30.00 26.50-29.25 26.00-29.25 26.00-29.50 
. 27.00-29.00 26.50-30.00 26.25-29.25 25.50-29.00 26.00-29.00 





. 21.00-24.00 21.00-24.50 20.00-23.50 19.75-22.75 19.50-24.00 
. 18.50-21.00 19.00-21.00 18.00-20.00 18.50-20.00 17.00-19.50 


28.50-29.00 27.50-28.00 28.25-29.00 


... 23.50-25.75 23.50-26.50 22.00-25.75 21.75-26.25 23.50-26.00 
. 23.00-25.50 23.00-26.00 22.00-25.75 21.75-26.25 23.50-26.00 


28.00 29.00-34.00 
19.00-26.00 








20 
19. 


20.75-21. 21.00 


.00-21.00 19.50-20.50 
50-20. 





\ 7. 5.50- 8.50 
4 5. 4.75- 5.75 





CORN BELT DIRECT 
TRADING 


Des Moines, Apr. 6— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: (Cwt.) 
S. No. 200-220 $15.75 @ 16.50 
. No. 15.50 @ 16.40 
- No. 15.50 @ 16.25 
. No. 15.30 @ 16.15 
. No. 14.90 @ 15.80 
. No. 15.35 @ 15.90 
. No. 15.15 @ 15.80 
. No. 14.75 @ 15.60 
14.30 @ 15.15 
14.50 @ 15.35 
14.75 @ 16.00 
15.50 @ 16.10 
15.30 @ 16.10 
240-270 14.85@ 15.80 
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270-330 14.25@15.40 
. 330-400 13.75 @15.15 
. le 400-550 12.50@ 14.65 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
85,000 65. 71,000 
33,000 57,000 46,000 
28,000 36,000 28,000 
63,000 62,000 45,000 
--. 80,000 62,000 66,000 
be 65,000 f 65,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 

Livestock prices at St. 

Joseph, Tuesday, Apr. 5 


were as follows: 


CATTLE: 
Steers, choice 
Steers, good 23.00 @ 26.00 
Heifers, gd. & ch. .. 22.00@26.60 
Cows, util. & com’l. 15.00@18.00 
Cows, can. & cut. .. 12.50@15.25 
Bulls, util. & com’l. 16.50@19.00 

VEALERS: 

Good & choice - 25.00 @ 29.00 
Calves, gd. & ch. .. 22.00@25.00 

BARROWS & GILTS: 

No. 200/220 17.00@17.25 

No. 220/240 16.00@ 16.25 

No. 240/270 15.75@16.00 

No. 270/300 15.50@ 15.75 

No. 180/200 15.75 @16.75 

No. 200/220 16.75@17.25 

No. 220/240 16.75@17.00 

No. 200/220 16.00 @ 16.50 

No. 220/240 16.00@16.50 

No. 240/270 15.75@16.25 

No. 270/300 none qtd. 

No. 180/200 15.50@ 16.25 

200/220 16.25@16.75 

16.25 @ 16.75 
15.75 @ 16.50 
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14.75 @ 15.25 
14.75 @ 15.00 
14.59 @ 14.75 


Ch. & pr. (springs) 23.00@23.50 
Gd. & ch. (old crop) 20.00@ 21.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Apr. 5 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$24.00@27.35 
Steers, std. & gd. .. none qtd. 
Heifers, gd. ch. .. 22.50@26.75 
Cows, utility 16.50 @ 18.00 
Cows, can. & cut. .. 13.50@15.50 
Bulls, utility 19.00 @ 20.50 

BARROWS & GILTS: 

U.S. No. 1-2, 200/245 17.00@17.35 
U.S. No. 1-3, 190/260 16.50@17.00 
U.S. No. 2-3, 240/275 15.75@16.25 

SOWS, U.S. No. 1-3: 

No. 1-2, .. 14.00@15.00 
CS aeaseaem 13.00 @ 14.00 


Gd. & ch. (shorn) 


42 


19.25 @ 21.25 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis, Tuesday, Apr. 5 
were as follows: 


CATTLE: Cwt, 
Steers, choice ....$26.00@27.75 
Steers, good 23.50 @ 26.00 
Heifers, gd. & ch. 23.50@27.00 
Cows, util. & com’l. 15.00@17.50 
Cows, can. & cut. .. 13.00@15.00 
Bulls, util. & com’l. 19.50@22.00 

VEALERS: 

Choice & prime .. 31.00@33.00 
Good & choice .... 29.00@31.50 
Stand. & good .... 23.00@29.00 

BARROWS & GILTS: 

S. No. 200/220 16.75@17.00 

No. 200/220 16.00@16.25 

No. 220/240 16.00@ 16.25 

No. 240/270 15.50@16.00 

No. 270/300 15.25@15.50 

No. 180/200 16.50@16.75 

No. 200/220 16.50@17.00 

No. 220/240 16.50@16.75 

200/220 16.15@16.35 
» 220/240 16.00@ 16.25 
240/270 15.50@16.25 
270/300 15.25@ 16.00 
180/200 16.00@16.65 
200/220 16.25@ 16.65 
220/240 16.25@16.50 

3 240/270 15.75@ 16.25 

SOWS, U.S. No. 1-3: 
270/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 

LAMBS: 

Ch. & pr. (springs) 
Ch. & pr. (wooled) 
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14.50 @ 15.00 
14.00 @ 14.50 
13.50 @ 14.25 


24.00 @ 25.00 
22.00 @ 23.00 


LIVESTOCK PRICES 
AT KANSAS CITY 


Livestock prices at Kan- 
sas City, Tuesday, Apr. 5 
were as follows: 


CATTLE: Cwt. 
Steers, choice $26.25 @ 29.00 
Steers, good 24.25 @ 26.50 
Steers, util. & std. 18.50@25.00 
Heifers, choice . 25.50@ 28.00 
Heifers, good 23.75 @ 25.75 
Cows, util. & com’l. 15.50@18.50 
Cows, can. & cut. .. 12.00@16.00 
Bulls, util. & com’l. 18.50@20.00 
Vealers, gd. & ch. 25.00@31.00 

BARROWS & GILTS: 

No. 1-2, 180/200 none qtd. 

. 1-2, 200/220 16.65@17.00 
. 1-2, 220/240 16.65@16.75 
. 2-3, 200/220 16.25@16.50 
. 2-3, 220/240 16.25@16.50 
. 2-3, 240/270 16.25@ 16.50 
. 2-3, 270/300 15.75 @ 16.25 
- 1-3, 180/200 16.00@16.75 
. 1-3, 200/220 16.50@16.75 
. 1-3, 220/240 16.50@16.75 

- No. 1-3, 240/270 16.25@16.75 

SOWS, U.S. No. 1-3: 

270/330 Ibs. ......0- none qtd. 
330/400 Ibs. 14.50 @ 15.00 
400/550 Ibs. 14.50 @ 15.00 

LAMBS: 

Ch, & pr. (Springs) 22.00@23.50 
Gd. & ch. (old crop) 21.00@22.50 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Tuesday, Apr. 5 
were as follows: 

CATTLE: Cwt. 
Steers, gd. & ch. ..$24.00@27.65 
Steers. util. & std. 20.00@24.00 
Heifers, gd. & ch. .. 23.50@26.00 
Heifers, util. & std. 19.00@23.00 
Cows, utility 16.00 @ 18.00 
Cows, can. & cut. .. 11.00@17.50 
Bulls, util. & com’l. 20.00@21.75 

VEALERS: 

Choice & prime .. 31.00@33.00 

Good & choice .... 27.00@31.00 

Calves, gd. & ch. .. 20.00@25.00 
BARROWS & GILTS: 

U.S. No. 1, 200/230 17.25 

U.S. No. 1-2, 190/240 17.00@17.25 

U.S. No. 1-3, 190/250 16.75@17.00 

U.S. No. 2-3, 260/290 16.50@ 16.75 
SOWS, U.S. No. 2-3: 

300/400 Ibs. 

400/600 lbs. 
LAMBS: 


Choice (wooled) .... 23.00@24.00 
Gd. & ch. (wooled) 21.00@22.00 
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13.00 @ 13.50 





WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended April 2, 1960 (totals compared), as re. 
ported by the U. S. Department of Agriculture: 


City or Area Cattle 
Boston, New York City area! 12,908 
Baltimore, Philadelphia 8,482 
Cincy., Cleve., Detroit, Indpls. .. 18,473 
Chicago area 17,872 
St. Paul-Wis. areas? 28,669 
St. Louis area’ 11,181 
Sioux City-So. Dak. area‘ 
Omaha area’ 
Kansas City 
Iowa-So. Minnesota® 
Louisville, Evansville, Nashville, 
Memphis 
Georgia-Florida-Alabama area’ .. 
St. Joseph, Wichita, Okla. City .. 
Ft. Worth, Dallas, San Antonio . 3,376 
Denver, Ogden, Salt Lake City .. 267 
Los Angeles, San Fran. areas’ .. 1,513 
Portland, Seattle, Spokane 256 
GRAND TOTALS 
Totals same week 1959 


Calves Hogs 
11,460 48,751 re 
25,300 
139,353 
36,910 
124,245 


71,665 1,180,248 
254,274 68,592 1,124,034 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. In 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
‘Includes Lineoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming. 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, and 
Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended March 26 compared with 
same week in 1959, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


GOOD HOGS* LAMBS 
Grade B! Good 
Dressed Handyweights 
960 1959 1960 1959 
Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton ... 
Lethbridge 
Pr. Albert .. 
Moose Jaw .. 
Saskatoon ... i \ 
Regina 22.00 f 30.00 18.45 


*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended April 2: 


Cattle and Calves Hogs 

3,650 21,200 
Week previous (six days) 19,330 
Corresponding week last year 19,426 


Week ended April 2 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Mar. 26, compared: 


Week 
ended 


LIVESTOCK RECEIPTS 

Receipts at 12 markets 
for the week ended Friday, 
Apr. 1, with comparisons: 


Same Cattle Hogs Sheep 


week Week to 

1959 date 

Previous 
week 212,700 


Same wk. 
1959 201,100 


198,400 305,200 72,100 
344,600 96,900 


108,500 


Western Canada 
Eastern Canada 


12,279 
13,365 
25,644 


17,780 
36,254 
HOGS 
Western Canada 68,819 
Eastern Canada _ 81,687 
Totals 150,506 
All hog carcasses 


343,000 


74,084 
84,732 
158,816 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 41st st, 
New York market for the 
week ended April 2: 


Cattle Calves Hogs* Sheep 
Salable 81 8 none none 
Total, (incl. 

directs) 1,224 148 15,355 7,97 
Prev. wk.:— 

Salable 116 24 none none 
Total, (incl. 

directs) 1,705 284 17,496 9,300 
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169,337 


Western Canada 3,482 2,325 
Eastern Canada 2,608 3,082 
Totals 6 5,407 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Apr. 2: 

Cattle Calves Hogs Sheep 

Los Ang. 3,250 226 55 

N. P’tland 2,020 252 1,590 1,233 

Stockton 1,425 125 1,250 500 
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BEEF - VEAL - PORK - LAMB { 

- ALL BEEF FRANKFURTERS 

- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


as §6=—'t 


let us work with you... 


s RitS WE ME AT ANY BR 4 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 








"MORE REFRIGERATION. 


—per pound of weight & 
—per dollar of cost 4 


TRUCK 
REFRIGERATION 
UNITS 

for multiple-drop operations 


HUNTER MANUFACTURING CO. 
30525 Aurora Rd. + Cleveland 39, Ohio 
TRANSPORT HEATING AND REFRIGERATION 











cu coudi-keep quality high 
Tietolin 





ALBUMINOUS BINDER 
AND MEAT IMPROVER 


First Spice Mixing Company, Ine 


New York 13, N.Y. © San Francisco 7, Cal. © Toronto 19, Canada 
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COMPRESSOR 
“PACKAGES” 


assure 
fast installation! 


Factory-assembled with compressor, drive and 
motor on a steel base, HOWE’S compressor 
“package” can be completely installed in a mat- 
ter of hours. In both standard and booster mod- 
els, with capacities to 60 hp., these new HOWE 
assemblies sharply cut installation costs. They 
save time and space, and eliminate need for 
special foundations and expensive belt guards. 
World-famous HOWE Compressor qualities, 
with medium speed and long life, are now built 
into complete, compact assemblies. The know- 
how gained from nearly fifty years of refrigera- 
tion equipment manufacturing assures maximum 
efficiency at the lowest possible cost. Consult 
HOWE today! Pace 
Write for literature ae ¢ 


GA20 
30 HP. ASSEMBLY 





COMPRESSORS * ACCUMULATORS ° CONDENSERS 
UNIT, BRINE COOLERS * SURGE DRUMS ° VESSELS 
FIN & PIPE COILS * FLAKE ICE MAKERS ° RECEIVERS 


HOWE: 


ICE MACHINE Co. 


2823 MONTROSE AVE. ¢ CHICAGO 18, ILLINOIS 
Distributors in Principal Cities. Cable Address: HIMCO Chicago 











MEAT MACHINES 


... for the entire plant 


Dehairers 
Tubs 
Gambreling Tables 
Hog Hoists 
Tripe Scalders 
Chop « Cut 
Cutters 
Grinders 
Mixers 
Stuffers 

Beef Hoists 
Head Splitters 
Track 
Hangers 
Conveyors 
Cookers 
Presses 
Shredders 
Hashers 
Washers 
Droppers 
Landers 
Permeators 
Trucks 
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CHOP CUT or J CHOP -CUT 


“BOSS” builds the finest Chop * Cut for 
conventional chopping of preground meat 
in the coolest, fastest manner, resulting in 
a product of homogenous cut, superior 
binding qualities, and absorption of mois- 
ture. Chop ¢ Cut is fitted with six cool 


cutting double bladed knives. 

“BOSS” builds the J Chop ¢ Cut for 
faster cutting of unground meat. A uni- 
formly fine textured product is produced. 
The J Chop ¢ Cut is furnished with twelve 
J shaped adjustable safety knives. 


THE ae SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Morrell Purchases Assets 
Of Maurer-Neuer in Kansas 

John Morrell & Co., Ottumwa, Ia., 
has purchased the physical assets 
and business of 
Maurer-Neu- 
er, Inc., a Kan- 
sas meat packer. 
Sale of the as- 
sets was for cash, 
according to an 
announce- 
ment by ARTHUR 
B. Maurer and 
C. C. Never of 
Maurer-Neu- 
er, Inc, and 
W. W. McCatuvm, president of the 
Morrell company. 

Maurer-Neuer, which operates 
plants in Kansas City and Arkansas 
City, Kan., has about 750 employes. 
The Kansas City operation slaugh- 
ters cattle and distributes sausage, 
sliced bacon, smoked meats, beef and 
pork products. At the Arkansas City 
plant, the company slaughters cattle 
and hogs and processes sausage, 
sliced bacon and numerous smoked 
and canned meats. 

McCallum announced that his 
company will operate the Maurer- 
Neuer facilities as a division of John 
Morrell & Co., using the Maurer- 
Neuer name and its present brand 
identification. The acquisition brings 
the number of plants and branches 
operated by Morrell to approximate- 
ly 30. 

Maurer, who is to become a vice 
president of John Morrell, will be 
general manager of the Maurer- 
Neuer division. Neuer will continue 
as a member of the management 
staff of Morrell’s new division. All 
other Maurer-Neuer sales and oper- 
ating personnel will continue to 


W. McCALLUM 


function in their present capacities. 

Maurer-Neuer, Inc. was founded 
in March, 1941, by the two principals 
with purchase of the Arkansas City 
plant. In June, 1943, this business 
was merged with that of Maurer 
Packing Company and Delico Meat 
Products Company. Maurer Packing 
Company was founded in 1928 by 
ArtHur J. Maurer, father of the 
present general manager, and Delico 
Meat Products Company was found- 
ed in 1920 by Henry C. Never, father 
of C. C. Neuer. 


Ayers Appointed President, 
Manager of Swift Canadian 
Paut L. Ayers has been appointed 
president and general manager of 
Swift Canadian Co., Ltd., Toronto, 





PAUL L. AYERS A. E. MILLARD 


succeeding A. E. Mituarp, who has 
retired after 44 years of service 
with the company. 

Ayers will supervise the Swift 
Canadian units which include six 
meat packing plants, eight dairy and 
poultry plants, 11 hatcheries, 19 sales 
units, an agricultural chemical fac- 
tory, two animal feed mills and a 
soap factory. 

A native of Brookline, Mass., Ay- 
ers has been with the Swift organi- 
zation for 33 years. He started 
with the company in St. Paul after 
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PROVISIONER 
president Lester I. 
Norton (seated) 
greeted (right to 
left) Erik Brann- 
strom, general su- 
perintendent, and 
Ake Strom, presi- 
dent, Strom & Sven- 
sson, meat packers 
of Linkoping, Swe- 
den, and Stig For- 
ssell of John €E. 
Smith’s Sons Co. at 
the publication's of- 
fice. Nils Mathiasson 
of Sveriges Slakteri- 
forbund, Stockholm, 
also visited the NP. 


The Meat Trail... 


being graduated from Boston Uni- 
versity. He was transferred to Chi- 
cago in 1933 and became an assistant 
to the vice president in charge of 
pork operations in 1943. Ayers later 
managed meat packing plants in 
Springfield, Massachusetts, and Ev- 
ansville, Indiana. 

In 1955 he returned to Chicago to 
assist vice president E. D. FLetcu- 
ALL in the supervision of meat pack- 
ing plants in the United States. 
Since 1956 he has been vice presi- 
dent and assistant general manager 
of the Swift Canadian unit. 

Ayers is vice president of the 
Meat Packers Council of Canada 
and a member of the Toronto Board 
of Trade. 

Born and raised in Toronto, Mil- 
lard began his career at the com- 
pany’s Toronto meat packing plant 
as a clerk in the accounting depart- 
ment. He is past president of the 
Meat Packers Council of Canada 
and is a member of the Granite Club 
and a Rotarian. 


JOBS 


Ricuoarp D. Haynes has_ been 
named assistant processing superin- 
tendent of the Decatur, Ill, branch 
of The Rath Packing Co., Waterloo, 
Ia., branch manager Witpur G. 
SHERADEN announced. Haynes has 
worked in sausage processing at the 
Decatur branch since joining Rath 
in 1953. 


JAMEs E. Moore has been appoint- 
ed manager of the Bloomington, IIL, 
plant of Marhoefer Packing Co., 
Inc., and Leo SuHeEETz has been 
named assistant manager. Both for- 
merly served in the sales depart- 
ment at the headquarters plant in 
Muncie, Ind. 


Rosert R. Poyner, district sales 
manager of the California Packing 
Sales Co., Toledo, O., has been 
named assistant district sales man- 
ager for the firm in New York City. 
FRANK CIARAMITARO, a member of 
the firm’s Detroit district sales staff, 
will succeed Poyner as head of the 
Toledo district. 


Two promotions have been an- 
nounced by The Wm. Schluderberg- 
T. J. Kurdle Co., Baltimore. Ray- 
MOND F. CarrROLL, previously an 
assistant to the public relations 
manager, has been appointed man- 
ager of the by-products sales de- 
partment and the carnival and con- 
cessions sales department. He has 
been with the company 29 years. 
Crype S. Hartiove has been ap- 
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pointed manager of the public rela- 
tions department, succeeding WiL- 
L1AM K. FRerert, who retired last 
month after 37 years of service with 
the company. Hartlove served as 
training director for the Esskay firm 
for the past seven years and has 
been engaged in production and per- 
sonnel management for 20 years. 


Appointment of Dr. Epcar A. 
Sreck as research director of the 
Wilson Labora- 
tories division of 
Wilson & Co, 
Inc., Chicago, 
has been an- 
nounced by Dr. 
S. W. Hier, gen- 
eral manager of 
the division. Dr. 
Steck, who is a 
graduate of 
Temple Univer- 
sity, received his 
Ph.D. in organic chemistry from the 
University of Pennsylvania in 1942. 
He served with the Sterling-Win- 
throp Research Institute and John- 
son & Johnson before joining the 
Wilson organization. 


DR. STECK 


M. C. Burns has been appointed 
manager of the Swift & Company 
sales unit at Indianapolis. Burns 
started with Swift in Chicago in 








PRODUCTION MANAGER 


Do you have an experience 
record in the food industry 
to qualify now for a top- 
level operations responsi- 
bility with a well-known, 
successful-growth company 
in meat processing, head- 
quarters in New York? If 
so, send us your complete 
resume with salary re- 
quirements for prompt con- 
sideration and _ possible 
personal interview. 


You should have a college 
degree, with more than 5 
years diverse responsibility 
as a Manager in producing 
a variety of food products. 


All information held in 
strictest confidence. Our 
staff knows about this posi- 
tion. 


Box No. 146 
NATIONAL PROVISIONER 
527 Madison Avenue 
New York 22, N. Y. 














EXAMINING sketch of display booth which Patrick Cudahy, Inc., Cudahy, 
Wis., will occupy at Supermarket Institute convention in Convention Hall, 
Atlantic City, May 1-4, are (I. to r.): John Hutt, Midwest area sales manager 
of Cudahy firm; Walter Pabst, general sales manager, and Jerry Chesterton, 
advertising manager. Created by Hartwig Displays, exhibit features new ap- 
ple-wood smoke flavor theme that firm is using in its merchandising programs. 
Several new products will be introduced at convention by Cudahy company. 





1949. His most recent assignment 
was as manager of the Swift sales 
unit at Gary, Ind. Succeeding Burns 
as manager at Gary is J. S. Nico. 
He joined Swift in 1947 at Chicago. 
Most recently, Nicol has been with 
Swift’s central district sales unit. 


PLANTS 


Benjamin Finn Co., Inc., Boston, 
has moved to new quarters in the 
Southhampton market district at 84 
Newmarket square. The move from 
older quarters in Faneuil Hall will 
enable the firm to achieve a con- 
solidation of operations that will 
expand the scope of its meat pur- 
veying activities and services. JERRY 
FINN, vice president, announced. 
He said the new operation will be 
under MID inspection. 


The City-County Planning Com- 
mission in Lincoln, Neb., has ap- 
proved the issuance of a specific 
use permit to JoHN Woop for the 
construction of a packing plant at 
400 W. P st., Lincoln. 


A fire at Peter Eckrich & Sons, 
Inc., Fort Wayne, Ind., caused dam- 
age estimated at $500 to $1,000 to 
four of the plant’s 16 smokehouses, 
company officials announced. 


Two new Philadelphia firms have 
filed applications for charters of in- 
corporation. Progressive Meat Pack- 
ers, Inc., represented by attorney 
Srantey L. Kusacki, has been es- 
tablished to buy, sell and process 


beef, pork and lamb carcasses and 
generally to engage in a wholesale 
and retail meat business. Morton 
Provision Co., Inc., represented by 
attorney ALBERT C. GEKOSKI, was 
established to “manufacture, buy, 
sell, cut, package, freeze, process, 
cure, prepare for market, trade and 
deal in and with meats and meat j 
products of every description.” 


TRAILMARKS 


A. G. WotF of Oscar Mayer & Co., 
Madison, Wis., has been named a 
member of a three-man “task force” 
on personnel set up to do spadework 
for a governor’s advisory committee 
that will study methods of stream- 
lining Wisconsin’s state government 
practices. 


Sara E. Gartianp, formerly with 
J. Walter Thompson Co., advertising 
agency, has been named director of 
public relations for the National 
Beef Council, which has headquar- 
ters in the First National Bank 
building in Denver. 


Louis Burk Co., Philadelphia, an- 
nounced that it will inaugurate 4 
new series of retail meat cutting 
school sessions the week of April 25 
as a result of the popularity of the 
initial school (see the NP of Av- 
gust 22, 1959). The 12-week course 
for retailers and food store employ- 
es, offered as a public service, 
jumped from one once-a-week clas 
for 20 persons to several night and 
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day sessions. The course covers all 
cuts of meat and places special 
emphasis on merchandising, pricing 
and self-service methods. 


R. W. Bates, research associate, 
Armour and Company, Chicago, has 
been elected president of the Amer- 
ican Oil Chemists’ Society and K. F. 
MatTIL, associate director of re- 
search, Swift & Company, Chicago, 
is the organization’s new secretary. 
W. O. LunpsBeErG, executive director, 
Hormal Institute, Austin, Minn., was 
chosen a member-at-large of the 
Oil Chemists’ governing board. H. C. 
Buack, associate director of re- 
search, Swift & Company, is one of 
four most recent past presidents of 
the group who will serve with the 
newly-elected officials. 


John K. Minnoch, executive di- 
rector of the National Hide Associa- 
tion, Chicago, 
will be the guest 
speaker at the 
May 7 meeting 
of the Mississippi 
Independ- 
ent Meat Packers 
Association 
at the King Ed- 
ward Hotel, 
Jackson, Miss. 
He will discuss 
hide progress 
from the standpoint of the meat 
packer, emphasizing the need for 
market development at home and 
abroad and for more hide research. 
Ralph D. Spencer of Central Pack- 
ing Co., Hattiesburg, Miss., is presi- 
dent of MIMPA, and William (Bill) 
Thomas, St. Louis Hide Co., Meridi- 
an, Miss., is in charge of the pro- 
gram. This is the second appearance 
of the NHA executive director be- 
fore the Mississippi group. He ad- 
dressed the Mississippi packers 
group three years ago. 





J. K. MINNOCH 


Joun E. THompson, president and 
general manager of Reliable Packing 
Company, Chicago, has been named 
to the University of Chicago’s Citi- 
zens Board for his leadership in 
educational and youth programs in 
the area. The board is comprised of 
civic, business and social leaders. 


DEATHS 


Howarp K. PRENTICE, sr., 60, one 
of the founders of the Prentice Cold 
Storage and Packing Co., Yakima, 
Wash., died unexpectedly in his 
home at Yakima. 


Ciype E. Ditton, 79, author of ihe 
book, “Meat Slaughtering and Proc- 
essing,” has died. Before his retire- 
ment, he had been associated with 
Koch Butchers’ Supply Co. and Koch 
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FOREIGN BUSINESSMEN are amazed 
at the wealth of information con- 
tained in publications in the commer- 
cial libraries sent abroad as part of 
the Trade Missions Program of the 
U. S$. Department of Commerce, Ed- 
ward J. Krause, the program's acting 
director, informed the Provisioner in 
forwarding the above photo showing 
a man absorbed in the NP’s ‘‘Pur- 
chasing Guide for the Meat Indus- 
try’’ at the U. S. Trade Information 
Center in New Delhi, India. ‘‘The 
advertisements are read _ eagerly 
abroad and their selling messages 
help to create the expansion of 
trade for which we strive,’’ Krause 
said. The National Provisioner also 
is among the business publications 
in the commercial libraries that ac- 
sompany trade mission teams. 





Equipment Co., both in Kansas City, 
Mo., and Cincinnati Butchers’ Sup- 
ply Co., Cincinnati. 


Roy E. Kacwerex, 59, passed 
away in his Toledo, O., home re- 
cently. He formerly was a wholesale 
meat salesman for Toledo Meats, Inc., 
and an instructor at the National 
School of Meat Cutting, Toledo. 


Epwarp J. Payne, 65, former man- 
ager of Swift & Company’s Duluth 
and Milwaukee plants, is dead. 


ALBIN WILKO, a flavor chemist in 
the Eastern laboratory of Fries & 
Fries Inc., New York City, died 
recently. He is survived by the 
widow and three children. 


Water A. Hauser, 49, service 
sales manager for Armour and Com- 
pany, Philadelphia, has died. 


GeorceE J. LocHMANN, 74, oper- 
ator of a meat packing plant in 
Dodge City, Kan., died recently. 


GeEORGE PENDLETON Roserts, 71, 
partner in the Liverpool, England, 
firm of Robinson, Batty & Co., has 
died. He was a past president of 
the Liverpool Provision Exchange. 











Attention... 
Mr. Packer! 


Super Sanfax 
Insecticide 
Concentrate 


assures positive insect kill 
and control. 


Check these advantages: 


vi Unequaled knock-down 
and kill power 


Highly concentrated for 
economical operation 


to meat products 


Non-toxic . . . harmless to 


J Imparts no taste or odor 
Vv personnel and livestock 


YOU:LL BE INTERESTED, TOO, IN 
THE OXFORD FOGGER ...FOR MORE 
EFFECTIVE AND ECONOMICAL DISPERSAL 


Approved by Meat Inspection a 
division of USDA 4 


INVESTIGATE TODAY 
WRITE ¢ WIRE « PHONE 


a 
Sanrax. 


ATLANTA, GEORGIA 
ATLANTA CHICAGO SAN FRANCISCO 
TORONTO, CANADA 
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Flashes on 


suppliers 


BARLIANT & CO.: Rosert H. 
Ruskamp has joined this Chicago 
company as head of the surplus ma- 
chinery and liquidation divisions. 
He formerly was employed by Swift 
& Company for 13 years. 


AMERICAN CAN COMPANY: 
Wituiam F. May and C.tarence L. 
Van Scuaick, vice presidents of this 
New York City concern, have been 
elected members of the board of di- 
rectors. May is in charge of the over- 
all operations of the company’s 
Canco division; Van Schaick is re- 
sponsible for operations of the Dixie 
Cup division. CLtaupE L. ALEXANDER, 
who supervises the Bradley-Sun 
division, has been appointed a vice 
president of the company. 


TEE-PAK OF CANADA LIM- 
ITED: The appointment of Joxn C. 
SPANIEL as sales representative has 
been announced by officials of this 
subsidiary of Tee-Pak, Inc., Chicago 
casing manufacturer. He will main- 
tain headquarters in Montreal. 


CONTINENTAL LABOR A- 
TORIES, INC.: ApotpH G. WILLy, 
vice president of this Philadelphia 





firm, is on an assignment in behalf of 
the International Cooperation Ad- 
ministration to Panama, Costa Rica 
and Ecuador. He is working with the 
heads of these governments to set 
up additional production and dis- 
tribution facilities in these areas for 
perishable foods. 


RINGSBY TRUCK LINES, INC:: 
Frep E. Day, sr., general manager 
of the refrigerated division, has an- 
nounced the appointments of BILL 
INGRAM as supervisor of safety and 
line dispatch and Nep B. GALE as 
Omaha district manager, both at the 
Denver-based refrigerated division. 


AMERICAN VISCOSE CORP.: 
James A. Hous has been promoted 
to manager of the market develop- 
ment department in this Philadel- 
phia concern’s film division, accord- 
ing to THomas O. WILLIAMs, gen- 
eral sales manager. Ricuarp E. 
REYNOLDS has been named assistant 
general sales manager of the com- 
pany’s film division. 

THE DOBECKMUN COMPANY: 
This Cleveland division of The Dow 
Chemical Company has assigned 
eight new sales representatives to 
branch offices across the nation: 
Epwarp C. Hott, Cincinnati; Pau. 
T. Beutet, Charlotte, N.C.; James 
W. Frayuick, Boston; Louis F. Va- 


SEL, St. Louis; LEwis WILLIAMs, gr, 
Baltimore; Gorpon G. LEE, Cleve. 
land, and WatTerR R. DicKHAutT and 
Wa ter W. SuarFer, both New York, 


HOFFMAN-LA ROCHE INC; 
Frank Dowe has been named spe- 
cial sales representative for the 
newly-designated fine chemicals di- 
vision of this Nutley, N. J., firm, 
according to Rosert W. Situ, gen- 
eral manager. This division formerly 
was called the vitamin division. 


AMERICAN CASEIN COMPA. 
NY: This Camden, N. J., company 
has started production of refined 
edible grade sodium _caseinate 
which is said to provide a very 
high content of pure animal protein, 
Applications of the new product in- 
clude meat fortifying binders. 


MILPRINT, INC.: Davin M. Lr- 
TLE has been appointed director of 
engineering for this Milwaukee 
firm. He will supervise industrial 
and mechanical engineering activi- 
ties of the firm’s six plants across 
the country. 


COPELAND REFRIGERATION 
CORP.: Officials of this Sidney, 0, 
concern have announced the ap- 
pointment of Harotp S. K1nc¢ as dis- 
trict sales manager of the central 
southern states area. 





No wrapping machine is. 
little “ROLAPRINTER”® im 


Buying a 


is complete without this 














Amazing “ROLAPRINTER” unit lets you imprint the package 
as your products are wrapped — automatically — with no direct 
labor cost. Cuts packaging costs, speeds production. Has a dozen 
uses — for imprinting codes, prices, weights, sizes, product names, 
promotion specials, block-outs, even complete designs. Attach it 
yourself on any wrapping, bundling, bag or pouch machine. Makes 
good legible imprints consistently with instant-drying fluid ink. 
Foolproof — requires no adjusting, no attention during operation. 


Over 1000 in use. } , ‘ 
For full details write for “Bulletin RIN-8” 


new wrapping 
machine? 

Order it with 

a Gottscho 
“ROLAPRINTER” 
factory-installed. 
Adds little cost, 
big advantages. 


More than one million Americans are living 
proof. Remember ... your contributions 
helped save many of these lives. Your 
continuing contributions are needed to 
help discover new cures and, ultimately, the 
prevention of cancer itself « Remember, 
too, if you delay seeing your physician, you 
drastically cut your chances of cure. An 
nual checkups are the best way of detect: 
ing cancer in time * Guard your family! 
Fight cancer with a checkup and a check. 


AMERICAN CANCER SOCIETY 
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GOTTSCHO Dept. T 
HILLSIDE 5, N. J. 


In Canada: Richardson Agencies, Ltd. 
Toronto and Montreal 
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CLASSIFIED ADVERTISING 


solid. Minimum 20 words, 
words, 20c each. ‘'Posi- 
special rate; minimum 20 
additional words, 20c each. 


Undisplayed: set 
$5.00; additional 
tion Wanted,"’ 
words, $3.50; 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or box 
words. Headlines, 75c 
vertisements, 75¢ per 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


numbers as 8 
extra. Listing ad- 
line. Displayed, 





MISCELLANEOUS 


EQUIPMENT FOR SALE 





ARE YOU PLANNING: To shift to beef rail 
dressing? If so, we can save you many head- 
aches and dollars by helping you to lay out a 
suitable line and help train personnel. Familiar 
with all types of hide removing techniques. 
FRANZ AREND JR. 
2738 Kenwood Blvd. Toledo 6, Ohio 
Telephone Greenwood 5-1162 





WE WILL 
CUSTOM SLAUGHTER CATTLE 


WILL GIVE THE DROP OR KEEP IT. ANY NUM- 
BER OF HEAD. LONG TERM CONTRACT DE- 
SIRED. FEDERALLY INSPECTED PLANT IN 
THE MIDDLE WEST. 


W-175, THE NATIONAL PROVISIONER 
15 W. HURON ST. CHICAGO 10, ILL. 





SAUSAGE MAKER: In Chicago area wants ad- 
ditional production. Interested in processing for 
wagon jobbers, wholesalers, sausage manufactur- 
ers etc. Inquiries invited for small orders and 
specialty items. Experienced sausage maker with 
modern equipment will process to your specifica- 
tions or will supply product from own formulae. 
W-178, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





WANTED: Some manufacturing concern to manu- 
facture my carcass splitting machine for cash 
and unconditionally. S. R. HOTARD, No. 1, N.W. 
23rd Blvd., Gainesville, Florida 





PLANTS FOR SALE 





FOR SALE OR LEASE: Modern one story food 
processing plant. Fully equipped for processing 
smoked sausage and various other items. Com- 
pletely remodeled in 1958. Located in heart of 
smoked sausage country in gulf coast city of 
70,000. Sales over $500,000 last year and a real 
hustler can make a good go of it with this 
initial start. We will be glad to let you inspect 
the books for the last five year operation. If 
interested, contact immediately. FS-143, THE NA- 
arn PROVISIONER, 15 W. Huron St., Chi- 





MODERN BEEF PLANT 


In Chicago. 4 beds, capable of handling 1800 
cattle per week. 2 truck loading docks and rail 
siding for loading 2 cars. In excellent diti 


THE LAZAR COMPANY 
(Cy Lazar) 


brokers e dealers e sales agents e appraisers ] 
845 S. WABASH AVE., CHICAGO 5, Ill. 
PHONE HArrison 7-6797 
NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—-SAUSAGE PROCESSORS 
and ALLIED FOOD INDUSTRIES 





T. G. KOPLOCK & CO. INC. 
“Standards for Packers” 


Used Equipment and Packers Supplies 
Rebuilt scales of all makes and models 
Will ship anywhere 
1642 N. Cleveland Ave. Canton 3, Ohio 
GLendale 4-9054 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
We Lease Expellers 


PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





For Sale: Campbell (Hudson-Sharp) Wrapper, 
model 2W8 Serial 1143, complete with vacuum 
head, vacuum pump. end electric eye, for vacu- 
um packing 4” x 4” sliced loaves any thickness 
up to %”. Excellent operating condition. For 
further information, call or write Balentine 
Packing Company, P. O. Box 1590, Greenville, 
s. C. 





TWO COOKERS: 5 x 9 French Rendering cook- 
ers, 38 RPM, new 25 H.P. motors, 3 ph. 220 V. in 
Good condition. Presently in daily operation. 
Also brand new shaft. Philadelphia area. FS-161, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Tl. 





VOTATOR: Filling machine, stainless steel hold- 
ing tank used for lard one year. Price $3,300.00 
FS-162, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ml. 





FOR SALE: Oil and waste saving cooker, 4 x 7, 
steel jacketed, complete. One new, two eight 
years old. BARTH SMELTING & REFINING 
WORKS, Inc. 125 Chapel St., Newark; N. J. 





EQUIPMENT WANTED 





WANTED: Used—Model SL Urschel Dicer. Give 
price and details. THE SMITHFIELD HAM & 
PRODUCTS Co., Inc., Smithfield, Virginia 





Ready to operate. Under U.S.D.A. inspection. 
Plenty of room for expansion. 


FS-179, THE NATIONAL PROVISIONER 
5 W. Huron St., Chicago 10, Ill. 





RENDERING PLANT: With seven acres of land 
. n U. S. highway 51. Two deep wells, dwelling 
ouse. No other such plant within 100 miles. 
Write or call 


ROBINSON BROTHERS PACKING CO. 
Batesville, Miss. 





SMALL PACKINGHOUSE: For sale. In busi 





WANTED: 600 Ib. vacuum mixer. Must be in 
good condition and preferably located in the 
Chicago area. KERBER PACKING CO. P. ‘. 
Box 78, Elgin, Ml. 





WANTED: Hollymatic steak and patty molding 
machine, Hollymatic conveyor and stacker, if 
available. Must be in good condition. EW-176, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





PACKER IN CHICAGO AREA: Desires 600 tons 
press for rendering. EW-177, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





80 years. Located in the hub of Michigan. Com- 
paratively small investment. Write SCHWINGER 


& ASSOCIATES, 7070 
Michigan, Holland Ave., Saginaw, 


THE NATIONAL PROVISIONER, APRIL 9, 1960 








WANTED: Boss chopper, 375+, 
Write Post Office Box 567, 
vania. 


second hand. 
Scranton, Pennsyl- 





BARLIANT'S 


WEEKLY SPECIALS 


We list below some of our current offerings for sale 
of machinery and equipment available for prompt 
shipments. 


Current General Offerings. 
Sausage & Bacon 


2424—BACON FORMING PRESS: Anco #801, 9? 
slabs/min., 7/2 HP. motor. $2,750.00 
1955—LUNCHEON MEAT SLICER: Anco #832, w/ 
21’ stainless steel conveyor ,250. 
2298—SLICER: U.S. Heavy buty #3, wsmtr. $ 895.00 
2003—SLICER: U.S. #170G, with 4’ long rer 


Conveyor $ 
2552—-SLICER: U.S. #150-G, 14 HP. mtr._..$ 500.00 
175-SS, little used, excel- 


2644—SLICER: U.S. mdi. 
lent condition 950.00 
eae gerd CUTTER: Buffalo “#49- B, 3002 cap., 
V-belt $ 850.00 

1000# cap., 


HP. 
2079 STUFFERS: (2) Bufo, 
ao 
2386—STUFF ERS: ay Boss 400# cap Ed. $ 950.00 
2532—FROZEN FOOD CUTTER: GEMCO mdi. 16- 
24, little used, excellent condition 50.00 
25I5S—SAUSAGE COOKERS: (2) Jourdan type, 
stainless steel, 9” x 6!/.’ x 5’3'//2” wide, Hb si 
prays, Temperature Indicators a 750.00 
2243 PICKLE INJECTOR: Globe, 52- res hy recently 
overhauled, stainless steel 2,750.00 
2393—HAM PRESS: Se hydraulic 
bat Ygheoe ‘eset Griffith, aidsticdths Peo ob Ya 





like new 


gas fired 
2412—MEAT yogi (23) similar Anco in, 
51!” x 3234” x 18” deep. iron wheels_ea. $ 45.00 
252I—HAM MoLbs: a Hoy, stainless steel, 
with covers & sp 12. 
( 75) —3109, i rs "By" x 5%”. 
, 12” x BL" x Sin” 
. 127%” x bi” x SIA” 
WA” x 84" x 6” 
2110—LOAF MOLDS: oo Globe Hoy poe S, stein- 
less steel, 10” x 434” x 454” a. $ 5.00 
2187—-LOAF PANS: (375) Best & Saneven, stainless, 
10” x 4”, A-l cond. reduced to ea. 1.95 
2648_-HAM * BACON TREES: 2-station.ea. $ 7.50 
2646—BEEF TROLLEYS: (2000) H.D., 434” dia. wheels. 
w/polished steel hooks he 75 


Rendering & Lard 


2639—COOKERS: (7) Globe, 5 x 16’, ~ HP. mtr., 
V-Belt, like new condition { 
2641 COOKER: Boss 5 


oS us peipisipeailieabeh icine canta 
a ntsapae (2) Anco 5 x 9, flat heads, py 
moto 


&d 
2346 HYDRAULIC. PRESSES: 
600 tan Anco, excellant condition 90. 
2563 HYDRAULIC PRESS: Dupps “'Rujak", 
w/Anco Electric Pump 
2482—HYDRAULIC PRESS: Anco 300 ton, 
2a” curb. w/steam pump 
2087—EXPELLER: Anderson 
motor. factory rebuilt 
ggg ties PRESS: — eo 
trifuaal pump reduc: 
2036 FILTER PRESS: 24" 


- 500 car Globe, cz 
500.00 


300 ton, 





14” ram, 
2.250 
15-18” plates. w/ 

500.00 


Miscellaneous 


2379—BARREL WASHER: similar Anco #41, 7'/. HP. 
V-belt drive, A-I condition 1,250.00 
2308—CATTLE DEHORNER: Globe pneum._$ 625.00 
2035—SHREDDER: Boss #35, 30 HP. $ 850. 
240|—BAND SAW: Jones-Superior 20” 
2533—BEEF HOIST: Boss #383, 5 HP 
2560—ELECTRIC BEEF ® CALF SKINNING KNIVES: 
like new—factory reconditioned ener —— 
regular price $395 $ 275.00 
2561—TURNI-K MACHINES: (3) wale aa & 
valves, for use on Ham Sh a. $ 175.00 
ae oe TYERS: (2) dble. wrap aed crosstie, 
V4 HP. mtr., first class condition ea. $ 300.00 
264s VIENNA STRIPPER: Kartridge Pak, new in 
2 SR RIS TE eRe MT eer, Bids requested 
2646—VACUUM PUMP: Ingersoll-Rand, 10x5 $ 250.00 


Al! items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 

1631 S$. Michigan Ave., Chicago 16, Ill. 

WAbash 2-5550 


BARLIANT & ©. 





CLASSIFIED ADVERTISING 


[Continued from page 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





GENERAL MANAGER 
Or assistant to your busy executive. Diversified 
experience in all phases of operations and 

t of di sausage and 
smoked meat plants. A young man, presently 
employed, with proven ability and reputation in 
the industry. W-163, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 








EXECUTIVE-GENERAL MANAGER 
Young man (35) desires opportunity to associate 
with aggressive, independent meat packer, as 
general manager or in executive position. Col- 
lege trained, working knowledge of all phases. 
Available after June Ist. W-149, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


SAUSAGE SUPERINTENDENT: Experienced 
man available for west coast, south or south- 
west. Capable of handling from 50,000 Ibs. to 
100,000 lbs. operation per week. W-136, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y. 








ASSISTANT MANAGER—Superintendent. 25 
years’ practical and managerial experience cover- 
ing all operations. Ability to assume responsi- 
bility. Available in 30 days. W-165, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





BEEF PRODUCTION and SALES: Experienced 
man. General manager for 12 years—rail dress- 
ing, car load sales, by-products. Formerly op- 
erated own plant. W-164, THE NATIONAL PRO- 
VISIONEER, 15 W. Huron St., Chicago 10, Ill. 





CANNING PLANT MANAGER: 20 years’ ex- 
perience in all phases of meat and specialty 
items — purchasing — production — costs — 
yields — quality control. W-166, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago 
10, Il. 





HELP WANTED 


OPPORTUNITY: For aggressive salesman with 
following in sausage plants in Texas, Louisiana, 
Mississippi, Arkansas and Oklahoma, to sell 
spices, seasonings, binders and specialty items 
for old established progressive house. Excellent 
earning potential with liberal drawing for am- 
bitious man. Sideline would be considered. W- 
154, THE NATIONAL PROVISIONER, 527 Madi- 
son Ave., New York 22, N. Y. 





LEADING EASTERN REGIONAL 
MEAT PACKER 
WANTS A FIRST CLASS GENERAL SALES 
MANAGER 
MUST BE GOOD 
Salary Open and Commensurate with Abilities. 


SEND RESUME IN COMPLETE CONFIDENCE 
TO 


Box W-167, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 





EXPERIENCED CASING MAN 
For: Supervision of hog and sheep casing clean- 
ing operation. Permanent position with well es- 
tablished midwestern company. Salary based on 
background and ability. Usual company benefits. 
Replies confidential. 
W-168, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Ill. 


RESIDENT SALESMAN: To handle top 
ment line in New York, New Jersey, P 
vania and neighboring areas. Packinghouse 
perience essential. Salary commensurate % 
background and ability..Reply to Box W-56, 
NATIONAL PROVISIONER, 15 W. Huron | 
Chicago 10, Il. s 





RENDERING FOREMAN: Must be experienced 
operation of rendering, extraction and feed 
partments. Modern southeast plant. Write 
ifications and experience to Box W-141, 
NATIONAL PROVISIONER, 15 W. Huron 
Chicago 10, Ill. 





PACKINGHOUSE 


PERSONNEL, INDUSTRIAL RELATIONS 
Experienced in handling plant personnel 
Exceptional opportunity. Many benefits. 8@ 
ern Ohio packer. W-173, THE NATIONAL B 
VISIONER, 15 W. Huron St., Chicago 10, | 





EXPERIENCED SALESMAN: To handle eg 
ment and supplies. Many exclusive items. ¢ 
mission basis. W-174, THE NATIONAL } 
SIONER, 527 Madison Ave., New York 22, N, 





DO YOU HAVE: Contacts for the sale of a{ 
line of meat products of a U. S. gove 
inspected sausage factory? We have ine! 
our productive capacity 100% and are : 
the market for a man with sales potential 





SUPERVISOR: For beef killing and beef boning 
operations. Southern plant of midwest progres- 
sive independent multi-plant packer. Modern 
plant facilities. Excellent employee benefits. Sal- 
ary open. We want another fully qualified addi- 
tion to our top-notch management team. Write 
fully regarding experience and personal data. 
All replies strictly confidential. W-169, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





, 


SALESMAN: With car for metropolitan New 
York to sell ked and d pork products 
to wholesalers and supermarkets and call on our 
accounts. Only live wire with good reputation 
considered. Salary plus car allowance plus com- 

issi Send detailed particulars and references 








SLAUGHTER HOUSE OPERATOR: Need an ex- 
perienced man to take complete charge of our 
small, modern, sanitary, N. Y. state inspected 
slaughter department. Must have background in 
buying and selling of boning cattle and calves. 
Good salary and incentive to the right man. All 
replies confidential. W-155, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
2.x. ¥. 





ASSISTANT SALES MANAGER 
Well known New England meat processing house 
has important opening for experienced sales 
executive, capable of supervising route and pri- 
mary account salesmen. W-139, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
22, N. Y. 





INDUSTRIAL ENGINEER: Southeastern plant, 
slaughterer and processor. Requires experienced 
industrial engineer to take charge of incentive 
program, production planning and layouts. Per- 
manent position for the right man. W-156, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ml. 





to Box W-170, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 





SALES MANAGER 
Prominent independent packer doing business in 
the southeastern states, has excellent opening 
for experienced sales executive capable of han- 
dling route and primary account salesmen plus 
progress merchandising program. Give full de- 
tails in first letter. W-172, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





INDUSTRIAL RELATIONS MANAGER: Experi- 
enced in. handling of grievances, collective bar- 
gaining, wage administration, safety insurance, 
employee benefits, supervisory training and other 
personnel functions. Excellent opportunity. Sub- 
mit full particulars and required salary. Infor- 
mation treated confidentially. W-171, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


ate with our ability to produce. ° 
compensation will be based on your abil 
produce sales for us. This is a splendid 
tunity for the right man. All applications 
be held in strict confidence. Reply to Box Ws 
THE NATIONAL PROVISIONER, 527 
Ave., New York 22, N. Y. 








MANAGER WANTED: Aggressive growing 
restaurant meat purveyor seeks plant 
capable of assuming full charge of cooler 
tion. Must be able to teach and guide but 
fully understand buying and portion 
operation. Chicago area. Write Box W-140, 
NATIONAL PROVISIONER, 15 W. Huron” 
Chicago 10, Tl. 4 





EXPERIENCED: Sausage working foreman 
ed for growing concern in Connecticut. E 
opportunity. All replies confidential. W-157, 
NATIONAL PROVISIONER, 527 Madison 
New York 22, N. Y. 


MISCELLANEOUS 


HOG + CATTLE « SHE 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor @ Exporter © Im 











407 SO. DEARBORN ST., CHICAGO 5, 





“BUY” HILGER ICE MAKERS 


FLAKE—CHIP—FRAGMENT ICE 


Also %” Thick Ice Pieces 
FOR ALL PROCESSING AND SHIPPING. 





Geo. Hess 


Murray H. Watkins 
HESS, WATKINS, FARROW & COMP. 


Indianapolis Stock Yards °* Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 


HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Fa 
Earl Martin 


ao ADDRESS WAlInut 2-047 
LIBRCO PHILA. Teletype PH 114 


LINCOLN BROKERAGE COMPANY 


312 CALLOWHILL STREET PHILADELPHIA 23, 
For Representation in Delaware Valley, U.S.A. 


WIRE—PHONE FOR ENGINEER 
TO QUOTE PRICES 


Phone HEmlock 4-0500 


CHIP ICE CORPORATION 


SAM ROMM 
Sie: SILVERSTEIN 


Packing House Representa 
Imports & Exports 


CHICAGO 36, ILL. 





1834-42 W. 59th St. 
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